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INTRODUCTION 



The purpose of this career preparation corricalum outline is to 

w,-fh'^of^ff f "^^^^'^J'^^^^^ teachers and post-secondary instructors 
with detailed information on student learning outcomes for completion 
of the career preparation program requirements. Information contained 
^^h^«i^ ^"-•"f "'F reference by students, counsellors. 

^t^nS^rRf ^n^'n.MH^- ^^^^^^ P'^'^'^' Performance 

standards and guidelines Tor instruction will be established according 
to the criteria developed by teachers for the modules and courses 
which comprise each career preparation program. 
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PART 1.0 AIMS OF EDUeATlON 

The^basie function of the British Columbia system of public education 
is_^ to serve society and to meet the needs of individual students. 
School personnel have the primary responsibility to educate everyone 
by _enabling each student to pursue excellence, to experience success 
and to realize maximum potential in every course. The curriculum 
should enable each student to achieve educational and vocational goals 
in the development of their interests, skills and abilities. 

Central to that responsibility is the promotion of learning, the 
acquisition of knowledge and the mastery of skills. This is essential 
to provide the student with a solid base upon which a successful future 
may be built^ This responsibility implies an obligation to go beyond 
the provision of a learning opportunity and to link instruction and 
learning through activities that make it possible for the pupil to 
become a purpose fu-!, effective and competent learner. Students should 
be encouraged to develop a sustained interest in learning and a con- 
fide.-is in their ability to Tearh by the realization that any study 
becomes effective through an orderly and sustained approach. 

The primary respqnsibil ity of school personnel should be complemented 
by the many other facets of school life Which contribute to the 
development of the maturing student. Teachers should encourage sports- 
manship, good health and fitnessi promote a wil 1 ingness to serve the 
schooKand community, and provide opportunities to appreciate and 
share in the social customs of the school and society. Studen+s should 
be encouraged to be active participants in the community by meeting 
their obligations and responsibilities as citizens. 

The philosophy of the school is best achieved in a purposeful and 
challenging environment which motivates the best performance of 
students and staff. The environment should be safe, supportive 
rewarding and satisfying; and should reflect mutual respect and' 
courtesy among students, staff and parents. The facilities, equipment 
materials and organization should enable students and staff to pursue 
stated educational goals. The environment must also be conducive to 
effective participation by the staff in decisions affecting them and 
their students. Such participation is fostered by open, flexible and 
cooperative patterns of organization and communication based on a spirit 
of mutuality. 



Teachers, parents and the community share the responsibility for foster- 
ing^ the optimum growth and development of each student. Shared respons- 
ibility should be directed to the end that each student will become a 
knowledgeable, self-reliant, self-disciplined, adaptive human being with 
a sense of enduring values and social and civic responsibility, able to 
communicate and participate effectively in a technologically advancing 
and increasingly mobile, complex and changing society 
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PART 2.0 SECdNdARY SCHddL PHIL0S0PHY 

Secondary schools are primarily concerned with the devsldpmeht of 
the individual in a changing society. Organization of the secondary 
school system is based on the belief that students should be^provided 
with a meaningful sequence of courses directed toward a particular _ 
purpose which they themselves consider valuable and which lies within 
their abilities. Motivation of adolescents to maintain^a positive 
attitude with commitment to their studies is a challenging task for 
teachers. Students need educational experiences that will help them 
to cope with their responsibilities in society; to prepare for further 
education at a college, Provincial institute or university; and/or to 
enter employment with a marketable skill. 

General goals of the secondary school system should be incorporated 
into the educational philosophy of each school. Secondary school 
curriculum goals should: 

a. provide Opportunities for all students to achieve a maximum of 
general and basic preparatory education, 

b. emphasize those subjects needed for individual intellectual 
development for future career goals, 

c enable students to arrange subjects into broad patterns or 
programs Oh the basis of their interrelationships and useful- 
ness for further education and employment, 

d. permit individual choice of school programs according to 
alternatives that are available, 

e. include opportunities for students to develop personal interests 
and avocational values, 

f. increase opportunities to relate course offerings to the needs 
of the school population and the community, and 

q allow students to select for themselves educational goals and 
"patterns of study in accord with their proven interests and 
abilities. 

As students acquire and develop their skills and talents at the 
secondary school educational level, interest in future careers 
becomes increasingly important. The need to improve the transition 
between schools, colleges. Provincial institutes and employment has 
been addressed through the introduction of career preparation 
programs . 
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CAREER PREPARATION PROGRAMS 



3 . 1 Aims and Purpose 

Career preparation is vitally important to every individual in their 
choice of lifestyle and their economic security. In conjunction with 
the provision of basic education for all citizens, the school system 
should ensure that all students are providedthe opportunity to 
increase their awareness of career planning leading to vocational, 
choices. The general education acquired through the public school 
system should complement the personal and intellectual development of 
individuals for success in the world of work. 

Occupational needs are never static and students should have the. 
opportunity to increase their awareness of the world of work while 
attending public schools. The: infl uence of modern technology has 
altered individual and family lifestyles and many students recognize 
the need for preparatory training that will lead toward success in a 
vocation of their choice. This increased emphasis on education and 
training will help students to understand the increasingly complex 
world of business and industry. Pertinent questions. should be 
considered. What are the qualifications for particular occupations? 
Which occupations require a post-secondary education or other _ 
credentials? Which vocations require work related experiences? 
How should the school experience provide for student needs as they 
consider their future careers? 

The last question is being partially answered through Career Preparation 
Programs. Students who enroll in a career preparation program will gain 
a broad overview of a particular industry and will be provided with 
vocational experiences in a career area of their choice. Essential 
components of the total program include specialized courses with coopera- 
tive career preparation studies and the completion of all requirements 
leading to a secondary school graduation certificate. Examples of some 
career areas are the hospitality/tourism industry, general mechanics and 
business education^ Graduates of a career preparation program may be 
qualified to purstje further studies toward a profession, attend a college 
or Provincial institute to acquire further special ized education, or 
proceed directly to employment with some marketable skills. Secondary 
school teachers will need to cooperate with employers and post-secondary 
instructors to effectively Integrate the career preparation programs. 
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Adults at the school and community level have a responsibility to 
ensure that all students will achieve a basic understanding and 
awareness of the world of work to prepare for emerging trends in 
society. Increased school and community cooperation through the 
career preparation program will provide appropriate educational 
and career development experiences to help students acquire market- 
able skills for future employment. This new program for the 
secondary schools is consistent with the general aims of the 
British Columbia school system in striving to meet the needs of 
all students. 

The development of students who can think for themselves and learn 
on their own is one of the more important educational goal s.^ ^^ I^ 
career preparation programs, practical experiences that combine 
methods , resources and acti yi ti es_ provi de an important teachi ng 
strategy to enhance learning and thinking abilities^ Both indivi- 
dual and group problem solving strategies help students to utilize 
abstract thinking abilities through practical learning activities. 

In the grade 11 and 12 school terms, students in career preparation 
programs have opportunities to apply basjc skills and abilities 
gained from earlier educational experiences. Learning i^utcomes 
beciDme more effective when students can develop abilities and 
talents with new applications and a wider variety of resources. 

the career preparation programs in British Columbia senior secondary 
schools are designed to provide students with options that enable 
students to enter the work force * proceed to_ a college or Provincial 
institute or to pursue further academic studies leading to a profes- 
sional career. Courses related to career fleldsat the senior 

secondary level are intended to improve the transition of students 
between school and employment and between school and post-secondary 
institutions. Students enrolled in a careisr preparation program 
wil 1 participate in cooperative career preparation studies t^spe 
part of their school time in a learning situation in the community 

at a training station. This experience is designed to provide 

practical experience for a student in an occupational field directly 
related to a program specialty in the school. 

All students wil 1 ultimately enter the work force in some capacity 

and career preparation programs will assist students to recognize 

cvrrfint occupational practices and the avenues for advancement toward 
cc vgoals. From these experiences^ students can be encouraged to 
re nize the spectrum of employment within an occupational cluster. 
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3.2 Core Gurriculum 

Kany of the core curriculum^ 1^ are integral parts of 

the learning outcomes that comprise a career preparation program. 
Students will be encouraged to relate their basic education experiences 
to practical experiences through the application of talents, skills, 
abilities and competencies to simulated roles relative to future 
employment responsibilities. 

Career preparation programs provide opportunities for students to 
apply the following aspects of the core curriculum to their school 
experiences: (a) reading; (b) writing; (c) speaking; (d) principles 
of measurement; (e) rbles^ responsibilities and rights of the 
individual in society; (fj research and study skills; and (g) inquiry^ 
analysis and problem solving. Practical application of the skills and 
purposes of the core curriculum to the career preparation program will 
help students to function effectively as active and responsible citizens. 

3.3 Responsibility of the School Staff 

Preparation for employment concerns everyone and the educational 
experiences of a student have a direct impact on each person's 
selection of a career path. Qne^s choice of an occupation is closely 
aligned with the desires for a particular lifestyle. Teachers in oUr 
schools have a major responsibility to assist students in the develop- 
ment of attitudes toward work and the rewards that one may expect from 
future employment. School experiences should help people to prepare 
for satisfying and successful employment. From this premise, there is 
increasing recognition of the heed for students to relate their school 
experiences to career goals and the benefits that can be derived from 
the completion of courses for career advancement. 

The school experience for students should include the acquisition of 
career information, the development of skills and talents for specific 
occupations and the opportunity to gain practical experience along 
with completion of general education requirements. The purpose of 
career preparation is to provide students with information and gen- 
eralized skills which apply to a broad series of interrelated occupations. 
Students will then be able to make meaningful decisions concerning the 
advantages and disadvantages of occupations. Along with the general 
education requirements a student oh a career preparation program will 
complete the following studies in grades 11 and 12. 

Grade 11: General orientation to an occupational cluster will be provided 
in school by practical experience in a career field and cooperative 
career preparation studies. To understand the Occupational competencies 
required in vocations » students will have access to resource people and 
to information that will help them select a career. This cooperative 
approach to the involvement of community persohnel is desighed to 
broaden the students' educational background and perspective of possible 
career paths. 



— — 7 _ _ /_ 

ERIC 



- 12 - 



\ . 

Developmf=»nt of skills and talents is the primary purpose of the practical 
experiences. Courses that comprise the specialty area of study must be 
directly related to occupational requirements for future employment and 
to the related programs offered at colleges and Provincial institutes. 

Each course is divided into units and modules with student experiences 
described in terms of learning outeemes. Students will have the opportun- 
ity to explore a wide variety of core skills in an occupational field and 
the expected performance levels will be identified from the curriculum 
outline. 



Grade 12: Student attendance in these courses Will lead to the acquisi- 
tion of skills and talents which may qualify them for entry level 
employment in related occupations and/or for advanced standing at a 
post-secondary institution. Emphasis is on career preparation; not on 
training for specific jobs. As students build on the earlier experiences 
from grade 11, they will be better prepared to focus on their future 
career goals. 

Classroom experiences will be supplemented by cooperative career prepara- 
tion studies which provide for community based learning external to the 
school. Teachers in each career preparation program will arrange with 
employers in the community for each student to acquire practical experience 
and will then conduct visitations to the training station to assess this 
learning experience. The external practical component of the^program 
must be scheduled for a minimum of 100-120 hours with a well defined^ 
training plan. The personal contact between teacher/employer/student 
will strengthen the program. Teachers should assume the responsibility 
for coordinating the activities both at the school and the training 
station. 

3.4 Definitions 

Career Preparation Program: A Career Preparation Program is defined as _ 
a selection and arrangement of courses in general education subjects and 
courses in major vocational fields to form a systematic pattern leading 
to graduation from a senior secondary school with advanced admission to 
a post-secondary program and/or direct entry to employment. Requirements 
to complete a program consists of six approved specialty courses Jinclud- 
inq cooperative career preparation studies) together with prescribed ^ 
constant courses and electives to meet the criteria for secondary school 
graduation in British Columbia. 



Career Preparation Program Teacher: A suitably qualified teacher employed 
by a school to teach a specialty subject and who, in addition, has the 
responsibility of coordinating and supervising related job experience. 



Cooperative Career Preparation: The process of integrating the instruc; 
tional . administrative and organizational activities of career preparation 
experience into a cooperative relationship between the school and the 
community. 
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Cooperative Edlicatioir; A comprehensive term used to describe shared 
responsibilities and roles of teachers and employers in the provision 
of educational experiences that will prepare people for employment. 

District Work Experience eoordinator: A teacher employed by a school 
board to direct, coordinate and supervise work experience and cooperative 
career preparation studies for the whole school district. 

Training Plan: A written outline indicating what is to be learned by the 
student at the training station and what is to be taught in the school. 

Training Sponsor: The individual at the training station directly 
responsible for the supervision of the student's activities external to 
the school . 

Training Station: The location external to the school where the student 
receives training related to an individual career development plan. 

Work Experience: Activities at a training stati onundertaken by a 
student as an integral part of an approved school program under the 
cooperative supervision of a qualified work experience teacher and an 
employer, 

3-5 Definition of Curricfllum-Ierros 

Learning Package: A self-contained package, comprised of a series of 
modules sequenced in a logical way to progressively build knowledge and 
skills which will enable attainment of an intended learning outcome. 
The package should include a diagnostic pretest and a posttest. 

Learning Outcome: A learning outcome stated in behavioural ^ measurable, 
or performance terms is an assertion of what is expected to happen as a 
result of learning having taken place. The statement usually defines 
what^the activity and subject matter will be, the conditions under which 
it will take place, and the minimum performance standard required. 
Purposes of the learning outcomes: 

a. The student and teacher know what is expected upon completion of 
an instructional unit. 

b. The most appropriate instructional materials and strategy can be 
chosen in order to ensure achievement of the learning 
outcomes. 

c. The statements provide a basis for measuring student progress 
related to the learning tasks. 
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Module: A coSibinatioh of goals, instructions, content, and^aetivities 
which facilitate the development of a desired competency. Each module 
focuses on a specific job task and learning outcome. Modules may focus 
on the need for essential knowledge. Or hands-on practice, or integration 
Of knowledge and skills to perform a job task. 

Modules for Self-paced Instruction: The students can work through the _ 
modules, with the supervision of the teacher, at their own P^f • ;['J^ead 
of an imposed time schedule. The module is completed when the student 
demonstrates mastery of the intended learning outcome. 



degree upon completion of the program. 



- lb - 



PART 4,0 GOALS 6F CAREER PREPARATION PROGRAMS 
4 . 1 ilevi^ -P roces s 



From a review in 1977 of the effectivenessof secondary programs to 
adequately prepare students for future employment, three conclusions 
were made: 

a. There was a need to undertake a more efficient and relevant 
lise of student time for the grade 11 and 12 years, 

b. There was a lack of realistic orientation to the world of 
work and this was deemed to contribute to the poor employment 
situation for many students. 

c. There was evidence from the Report of the Corroission on_ 
y^Dcatiwal , Technical and Trades Training in British £olumbia > ' 
(4977) that more effective vocational training was heeded in 
grades 11 and 12 to adequately prepare some students for direct 
entry into the work force. 

Pilot programs in career preparation were undertaken in various areas 
of the province between 1S77 and 1980 and the results of these programs 
supported assumptions that: 

a. in addition to the present provisions for secondary school 
graduation, the school may extend the opportunity in grades 11 
and 12 for a student to gain marketable skills and/or advanced 
standing in post-secohdary courses or programs; 

b. the provision Of employment skills should not reduce the 
percentage of graduating students when compared to the school 
population generally; 

c. the provision of marketable skills should have a positive 
effect upon the graduates* employment opportunities when 
compared to the total graduate population; 

d. the monitoring of the pilot projects would provide information 
on the effects of the projects on the number of students 
choosing to further their full time studies; 

e. the pilot projects would have a positive effect upon the total 
integration process between secondary and post-secondary 
education (including the Apprenticeship Branch of the Ministry 
of Labour) i 

f. the funding arrangements for the pilot project would provide 
the informatiGn necessary to establish a rational system of 
funding if the projects are extended to the whole province; 

g- monitoring of the pilot projects would provide information on 
the effects of the project on: 

i. the basic Comprehensive graduation programs offered 
in the schools; 
ii. the standards and expectations of post-secondary 

courses and programs with respect to secondary schools, 
and 

iii, tbe^possible areas of cohfl ict regarding the responsi- 
bilities of the secondary school and teachers and the 
post-secondary institutions and instructors. 
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4.2 Recommendations 

In 1980 the Ministry of Education agreed to the reconmeridatioris of 
a steering committee that the career preparation program receive 
formal endorsation. Four goals for the program were established. 

The Ministry of Edjcation should: ^ .vr i +h« 

a. foster career training in the schools without sacrificing the 

General education function of the school, _ 
b increase the articulation of programs between secondary schools 
and post-secondary institutions through joint development of 
relevant curriculum units in career and vocational areas, 
c define the career preparation program and monitor career 

training in order to assure the jtatus, quality and provincial 
credibility of such training^ and . . . ^ i- x 

d develop, through joint consultation, the administrative frame- 
work which will guide the general and specific conditions for 
course recognition by post-secondary institutions. 

The primary goal 1=or the career preparation program is to provide ^ 
students at secondary schools with the opportunity to gain increased 
awareness of career and employment needs without sacrificing the ^ 
general educational function of the schools. Courses are designed to 
integrate with the business and industrial community and with post- 
secondary colleges and Provincial institutes. 

4.3 Student Outcomes 

Goals for student outcomes in career preparation programs are: 
a to develop competencies and marketable skills for some 

individuals to prepare for an entry level job; 
b to acquire prerequisite qualifications for some individuals 

who may pursue further training and/or advanced placement in 

an integrated program at a post-secondary school ; _ _ 
c to attain skills necessary to locate, read and comprehend 

material or literature related to their particular field of 

career interest; , ^ , ^ . . ^ 

d to attain a basic level of skills and talents needed for 

employment in a particular vocation (occupation) ^ _ 
e to achieve the competencies necessary for critical thinking 

and problem solving in a specialized area of study;^ ^ ^ 

f. to develop self-discipline for constructive work and study 

g. to'^develop feelings of pride and self-confidence in achievement 
and progress; ^ , , 

h to acquire a sense of respect and concern toward personal 
property as well as the property of others ; , 

i. to increase personal and social competencies and acquire a 
sense of social responsibility; and _ . 

i. to increase cooperative work skills to attain group goals. 
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PART 5.0 ORGANIZATION 



A career preparation program has. been defined as a selection and 
arrangement of courses in general education subjects and in major 
vocational fields to form a systematic pattern leading to secondary 
school graduation with qual ifications for direct entry to employment 
and/or advanced admission to a post-secondary school program. 

5.1 Goals and Outcomes 

General goals are provided for each program, each course, and for 
each module within the course. These goals are intended to provide 
general direction to the teachers^ students and employers to indicate 
the broad parameters at each level . 

Learning outcomes are specified for each module in terms that will 
indicate the performance levels that students are expected to achieve 
for cbmpletibri of each unit and course. Criterion referenced tests 
may be developed by teachers to ensure that projected competencies 
for students are similar in various regions of the province. 

5.2 Program Reqiiiremerits 

Requirements to complete a career preparation program consist of 
four constant courses^ six provincial ly approved specialty courses 
and at least two additional elective courses for a minimum of twelve 
courses to meet the requirements for secondary school graduation. 
Within the six specialty courses of approximately 120 hours each 
(minimum of 700 hours), students will complete units in cooperative 
career preparation studies in grades 11 and 12. 

Courses in the sample outline that follows for a student program in 
grades 11 and 12 should be regarded as the basic requirements for 
graduation with a career preparation specialty. There will be situations 
where it will be necessary, and to the student's advantage, to apply the 
elective courses to subjects as mathematics ^ physics or general business 
to acquire adequate preparation for a vocational choice or for require- 
ments of a post-secondary institution. Students planning on a career 
in trades related to general mechanics will benefit from a mathematics 
course while another student may require a business education course for 
a career in the hospitality industry. The student program should be 
organized to provide the most useful background for entry into a chosen 
career field. 



GAREER PREPARATI0N PROGRAM FOR 
HOSPITALITY/TOURISM INDUSTRY 



CONSTANTS 
(4) 



English 11 
English 12 
Social Studies 11 
Physical and Health 



Education 11 



SPECIALTY 
(6) 



CPU Hospitality/Tourism Industry 
CPU Hospitality/Tourism Industry 
CPU Hospitality/Tourism Industry 

C P 12 Hospitality-Food Services 
C P 12 Hospitality-Food Services 
C P 12 Hospitality-Food Services 



Minimum 
of 

700 hours 



ELECTIVES 
(4) 



4 courses 



SECONDARY SCHOOL REQUIREMENTS - 



completion of a minimum 
courses for graduation, 
details, refer to the Administrative 
Handbook 1981. 



of twelve 
For further 
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5.3 G uide! ines 

The fundamental purpose In the foregoing organization is to ensure 
that students complete the general education constants and acquire 
some specialized experiences that will prepare them for employment 
or continuing education. When students enter a career preparation 
program in grade 11, they will concentrate on the acquisition of 
core skills related to an occupational field or industry. Development 
of personal and interpersonal skills and ah orientation to the organiza- 
tion of business and labour will be an integral part of the learning 
process. 

in grade 12, the students wil 1 move. from the core skills acquired in 
grade 11 to more specific skills related to an occupational /vocational 
choice. During thi$ school year, students will gain practical experience 
in community based learning activities at a job site for a minimum period 
of 100 120 hours. Teachers of the specialty courses will arrange for 
the external practical experience with various business firms ar.d visit 
each student at the training station as part of the cooperative career 
preparation studi.es. Teachers should prepare information that will 
assist the employer in assessing the performance of the student at a 
training station. 

Practical experience is an integral part of the educational program for 
students enrolled in career preparation. School credit is granted for 
the cooperative career preparation component at a 30b site but the 
student should not be paid wages while working under the supervision 
of school personnel. The student must not displace a regular employee 
and should recognize that there is no assurance of a job at the conclu- 
sion of the training period. 

In addition to Workers ^ Compensation Board coverage for school arranged 
cooperative career preparation with an employer, a student or their 
parents may choose to purchase personal accident insurance. Any student 
under the age of majority requires parent or guardian approval in 
writing before participating in a learning situation external to the 
school. Further details and approval forms are available from the 
Ministry of Education (Career Programs). 

5.4 Advisory Committees 

Advisory committees can perform a valuable role in the development of 
career preparation programs. The advice and guidance provided to 
teaehers^by representatives of employers, employees and the corrmunity 
is extremely important. The function of the advisory committee is 
not to establish policy or to make financial decisions but this 
voluntary group can provide a vital communication link between the 
school and the community. Recommendations for action will represent 
the best advice available to plan viable programs for the benefit of 
the student. 
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Functions of advisory committees as they relate to career preparation 
programs are: 

a. to assist in determining and evaluating the needs which the 
program is designed to meet; 

b. to assist in defining relevant program objectives; . 

c. to assist in promoting public awareness of the instructional 
program by colleges^ unions, professional associations, employers 
and appropriate community groups and government; 

d. to assist in securing cotmiunity support of the instructional 
program, including formal recognition by industry and regulatory 
bodies, as well as government approval; 

e; to assist in the placement of graduates; and 

f. to assist in obtaining and coordinating student field experience 
in the community. 

Advisory committees should have representation, where appropriate, 
from the secondary school, school district, local industry, unions or 
related associations, and post-secondary institutions in the region. 
A suggested composition for the advisory committee would include: 

Superintendent of Schools or representative; school principal; or 

representative; teacher(s); college or Provincial institute representative; 
employer representati ve(s) ; employee representative; district career 
coordinator (work experience coordinator); labour representative; school 
trustee. 

5.5 Cooperattve^dxicati on 

Education is currently viewed as the way to prepare people for their 
lifework and the need for experiential learning is evident. One of the 
proven methods for the student to develop responsibility and dependability 
within the educational process is to arrange for organized learning 
experiences with an employer. Opportunities can be provided for the student 
to gain practical experience with an employer under the concept of ^ 
cooperative education. The primary purpose Of cooperative education is 
to provide the student with planned and evaluated practice/experiences 
which will enhance the integration of theory learned in the classroom 
with pragmatic requirements of the work situation. Acceptance of this 
premise implies that there are definite procedures that must be followed 
for implementing .:ooperative education practices. 

Primary responsibility rests with the teacher to: _ 

a. design an overall plan for the student to participate in 
cooperative education; . . 

b. involve the advisory committee to validate proposed plans 
before implementation; • i • 4. 

c. consult with teachers, counsellors and eHOICES specialists 
concerning career goals for students; 

d. establish and maintain training stations; 
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e. outline parameters of student experiences to be provided by 
employers; 

f. develop a training plan of prdpdsed experiences and how these 
activities relate to school based courses; 

g. provide guidelines that may be used by the employers; 

h. outline the legal requirements that apply tostudents for 
compliance with guidelines from Ministry of Education, Ministry 
of Labour and the Workers V Compensation Board; 

1. contact the local office of the appropriate labour organization 

(where applicable) ; 
3. conduct visits with each student at the training stations; and 
k. determine and implement the evaluation procedures that will be 

used for each student in the course. 

In conducting the cooperative education component of a career preparation 
program, the teacher coordinator is of vital importance to the operation 
of a_ successful plan. Detailed planning and evaluation procedures will 
enable all the affected parties to contribute to the learning experiences 
of each student; All activities between the school and a business must 
be coordinated in a manner that allows maximum opportunity for each 
student to oractiee what they learn. When evaluation techniques are 
well desij^/ied, the teacher and the advisory committee will be able to 
analyze the results arid consider changes for improving this aspect of 
experiential learning. 

Educational planning for cooperative career preparation experiences 
are incorporated as an integral part of this curriculum guide. The 
provision of the cooperative career preparation studies cannot be 
implemented as a separate component in isolation to approved courses. 
When people from the education system develop a cooperative approach 
with the business corranunity to the learning needs of students, the 
transition ^from school to work will be more effective for all students 
who participate in cooperative career preparation. 

Teachers of career preparation programs will need to coordinate their 
planning with a district staff person assigned to coordinate activities 
between the schools and employers. In large school districts there will 
be greater need to develop procedures between schools to organize the 
efforts of teachers who provide general work experience for students 
in any subjects and for students in the cooperative career preparation 
studies. The district coordinator will be responsible for maintaining 
consistency in policy and ensuring that all legal requirements are 
complied with according to school board policies. 
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PART 6.0 EVALUATION 
6.1 Evaluation Process 

One of the important components of the Career Preparation Program that 
is critical to the successful acceptance by the community and Post- 
secondary institutions is the matter of evaluation. Criteria within a 
curriculum guide for student performance must be established to indicate 
student progress. Evaluation must be consistent to provide the necessary 
documentation of the student achievement. Each program is organized in 
units and modules to indicate expected performance in terms of intended 
learning outcomes. On the basis of the statements concerning student 
performance, various measurement methods may be employed to validate the 
achievement for the benefit of the students, parents, post-secondary 
teachers and potential employers. 

Included in the evaluation process will be tests to consider progress in 
the affective, cognitive, psychomotor and perceptive domains. Terminal 
(jerformahce should consider theoretical knowledge, practical skills 
and the personal and interpersonal attributes that contribute to success- 
ful empldyment. Students are expected to affirm their understanding of 
the learning outcomes for each module through valid expression of their 
skills and talents. Indications of their cooperation with others_and 
attitudes to work and future learning needs are an impoi'tant consideration 
of the evaluation process for career preparation. 

Students can be encouraged to judge their own progress in relation to 
the established objectives for the modules comprising a course outline. 
Rigid time limits for each module are not prescribed since there is 
recognition of the variable abilities of individuals to acquire skills 
and talents necessary for acceptable performance. 

teaming outcomes and criteria have been stated according to the 
perceived heeds of the students, employers and instructors of related 
courses and programs in colleges and Provincial institutes. Evaluation 
techniques and methods must be flexible but the results should indicate 
the standard of performance that has been achieved. Collaboration 
between teachers at secondary schools and instructors at post-secondary 
institutions is essential to ensure that the goals of bhe program are 
being met to effectively integrate courses which comprise each career 
preparation program. Regular meetings of advisory corranittees will help 
facilitate reviews of the goals and o.Sjectives and ensure that the 
interests of the concerned individuals are being considered. 
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Evaluation processes should be designed to assist students to acquire 
the necessary skills and talents that will be useful for a vocational 
goah Performance criteria can be reviewed at appropriate intervals 
to ensure that standards are realistic and that employers and post- 
secondary instructors are satisfied with the graduates of the programs 
Students should acquire a broad view of an employment field before 
they select an occupation that will require concentrated study and 
preparation. Qualifications for one job are often related to other 
jobs and the evaluation process must be designed to enhance student 
growth for employab-'lity in related occupations. Procndures for 
testing in any career area should help and not hinder student growth 
in the realization of personal goals that will lead to gainful employ- 
ment. Evaluation should clarify the capabilities of individuals and 
provide essential information to students, parents and employers. 

6.2 Determination of Performance Criteria 

Part of the learning process concerns the evaluation process arid 
various methods may be used by teachers to determirie the progress 
of students. Teacher strategies will be employed in the affective 
cognitive, psychomotor and perceptive domains. Performarice levels 
in the cognitive domain will usually be assessed by formal written 
exams. In addition, there will be procedures to determine perfar- 
mance in the practical demonstration of abilities and Other tests 
that will require the professional expertise of the teacher to assess 
performance levels. There are at least six evaluation procedures 
that teachers may apply to assess student progress toward the learn- 
ing outcomes in this curriculum guide. 

A bank of evaluation resource materials, including curriculum 
referenced tests and procedures for evaluating manipulative skills, 
will be developed and made available on a provincial basis to assist 
the classroom teacher and to serve as external benchmarks. At the 
|ame^ti me, within the six categories below, it is expected that 
Jeachers will develop and share other materials that may be applied 
to the instructional process. 

- Comprehensive written examination (on the cognitive level for 
all aspects of subject matter) 

- Practical ^demonstration (on manipulative skills) 

- Oral examination (on verbal descriptions of processes) 

- Team or group examination (on activities that involve two 
or more students) 

- Observation 

- Questionnaire/opinionnaire instrument (on reactions from 
cooperative education experiences) 
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CURRICULUM FORMAT 



The following sections of this curriculum guide consist of: 

- Aims and purposes for students enrolled in a Career Preparation 
Program for Hospitality/Tourism Industry, 

- Course/unit general aims which indicate the general knowledge/ 
skill required to achieve a satisfactory level of performance, 

- Goal statements and learning outcomes for each module with 
student outcomes for the expected levels of achievement, 

- Student activities designed to support the learning outcomes 
of each module, and 

-Bibliography and resources that may be used to assist the student 
achieve the learning outcomes. 

The learning outcomes specify the minimum levels that are essential 
for the satisfactory completion of each module. This information is 
compiled under particular topics but the sequence of teachingany 
aspect of the program is the responsibility of the teacher. Professional 
expertise should be applied to jDlan instruction and to expand and enhance 
student performance without undue. rel iarice on tests to measure cognitive 
knowledge. In the process of evaluation the teacher should consider all 
aspects whieh_contribute to the effective mastery of skills for each 
occupation. Evaluation should include assessment of skills, knowledge, 
talents,- personal and interpersonal behaviour related to a vocation. 
The development of attitudes toward the work ethic should be considered 
in the provision of experiences leading to successful employment. 

Essential components to support the learning experiences outlines in 
courses will be cooperative career preparation studies. Teachers should 
develop procedures with business personnel in the copiunity to ensure 
that cooperative activities at school and in the community are provided 
for all aspects of the career preparation program^ Organized learning 
experiences away from the school building should be related to particular 
goals and learning outcomes stated in the following sections of this 
curriculum guide. 
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CPU- HOSPITALITY/TOURISM INDUSTRY 



Gener-al-AofflS-and Pwpose 

The primary aim of the Hospital ity/Tourism Industry program in grade 11 
is to provide learning experiences that will prepare students for either 
direct entry to employment or to qualify for advanced standing in a 
related program at college or a Provincial institute. Part of the 
program includes an integral component of cooperative career preparation 
studies which are designed to orient students to the requirements 
of employment through work study experiences. This component can be 
organized by the specialist teacher to use various resource persons 
who can provide the expertise necessary to help students understand 
aspects of career preparation studies. 

Students should acquire knowledge of: 



a. career opportunities and educational requirements in the 
hospitality industry; 

b. skills and talents needed in the hospitality industry; 

c. recreation and entertainment services in local and 
regional areas ; 

d. tourist activities in local vicinity; 

e. skills needed fcr preparing the basic food in quantity 
(meatSi seafood, poultry, vegetables, soups, sauces and 
baking) ; 

f. employment opportunities and the necessary marketable skills 
in hospitality industry (work experience); 

g. concepts related to job satisfaction and work ethics for 
successful employment; 

h. the practice of hygienne and safe, orderly work habits; 

i. continuing education opportunities at various post-secondary 
institutions ; 

j. basic tools and techniques in the hospitality industry. 
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UNIT 1.0 COOPERATIVE CAREER PREPARATION (SCHOOL BASED) 



Career planning and preparation involves a combination. of educational 
experiences that will enhance the individual's personal development 
and provide practical experiences leading to a vocational field of 
interest. Cooperative educational experiences are designed to provide 
opportunities for students to become involved in career related 
experiences through community participation. In grade 11 the students 
should have opportunities to: 

a. learn about career development within the course requirements * 

b. observe employees at work in the community, 

c. participate in discussions with resource persons from the 
community, _ 

d. acquire knowledge of proven procedures for job searching 
and interviewing, and 

e. become aware of educational requirements for particular 
careers. 

These educational experiences are intended to be an integral part of 
the learning experiences within the career preparation program. 
Students will gain further experiences in cooperative education in 
grade 12 through actual work experience in the community. 



General Aims 
. The student should: 

a. gain practical assistance in making the transition from 
school to a career field of interest, 

b. develop skills and abilities that are needed for employment 
in a career field of the student* s choice, 

c. acquire confidence to enter the world of work with an increased 
measure of competence, 

d. develop respect for other people and the work. that they do, 

e. develop a systematic approach to solving problems, 

f. participate in discussions related to career choice and 

life style to increase the student's awareness of the importance 
to health, happiness and economic security. 



MODULE 1.01 CAREEF: DEVELOPMENT 



Goal Statements 

The learning experiences in this module are designed to: 

a. increase student awareness of the job opportunities in 
the community; 

b. enable each student to gain insight, into the aptitudes 
and skills required for various occupations; 

c. assist the student to develop a relationship between immediate 
experiences and decisions that influence their evolving career 
development; 

d. help the student to understand factors that influence the 
choice of a vocation or profession; 

e. provide experiences in decision-making skills; 

f. help the student to understand communication processes; 

g. enable each student to learn and practice good work habits 
for employment situations; 

h. assist each student to develop suitable, realistic and 
personally desirable career goals; 

1. increase the student awareness of the need for lifestyle 

planning (job, vocation, leisure); and 
j. anable the student to enter the world of work with increased 

measure of competence. 



■ Learning, Outcomes - Student ActiMties 



The student should be able to: 



1.01.01 



analyze lifestyle 



-discuss relationship 
of job, vocation 
leisure 



-discuss skill identification 
and career/lifestyle 
planning 



1.01.02 



identify reasons that lead people 
to work and the relationship to 
1 ifestyles 



-consider why people work 
-discuss work ethic, social 
values, economic independence 
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1,01.03 

analyze and list tentative vocational 
objectives 

1.01.04 

evaluate and describe the process of 
'goal setting' 



1.01.05 



analyze factors to consider in career 
selection 



describe relationship between what 
is learned in school and the problems 
and activities outside school 



1^.07 

demonstrate positive attitudes 

toward punctuality, honesty * courtesy, 

responsibility and cooperation 



1.D1.08 

i denti fy factors that i nf 1 uence 
opportunities for vertical and 
horizontal mobility in a. selected 
career field 



-compare vocational family 
grouping of occupations 



-examine methods of setting 

goals - 
"develop personal lists of 

methods to set and achieve 

goals 



-discuss reasons for people 
to work 

-examine job cluster charts 
-discuss educational require- 
ments of jobs 

-identify factors to consider 

in career decisions 
-discuss career 'payoffs' 
-consider corporate vs. 

consumer attitudes 



-select a specific occupation 
and analyze the relationship 
of school experiences to 
empl oyment demands ^ 
-compare specif ic training 
as related to career goals 



-review company losses due to 
theft, absenteeism, shoplifting 

-discuss employee responsibilities 
and personal relations 



-analyze qualifications for 
job entry 

-use examples from industry 
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participate and use communication 
skills in group interaction 
situations 



-cooperate with other students 
in class work 
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MODULE 1.02 WORK ETHIC AND WORK OBSERVATION 



Goal Sta^te4nent$ 

The learning activities in this module are designed to: 

a. review the concept of *work ethic' in relation to "the economy, 

b. provide every student with various methods of conducting a 
work observation (shadowing) session, 

c. increase the ability of each student to interview and gather 
information from people, 

d. help the student to recognize the various types of remuneration, 
e! develop attitudes toward motivational factors, 

f! help each student to recognize theimportance of appearance and 

personal ethics to emplayment success, and 
g. develop an awareness of appropriate standards for various 

occupations. 



Learnlag-Qiitcbmes 


Student Activities 


The student should be able to: 




1,02.01 




describe positive work habits and 
attitudes 


-class discussions 
-analyze prepared examples 
-discuss job/career satisfaction 
-select positive habits and 
attitudes from a mixed list 
of positive and negative ones 


1.02.02 




prepare a brief oral report on a 
selected career that outlines, 
advantages and disadvantages for 
employment in the field 


-review social and economic 
aspects of various occupations 

-examine present and future 
demands for 6!..,"; oyment in 
particular jobs 


1.02.03 




list the safety factors that are 
critical to a particular job 


-consider training needs 
-discuss "external "dangers, 
e.g. law enforcement duties 

-research importance of 
"safety attitude" 
-categorize "risk" factors 
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1 • 02 . 04 






define arid give examples of 
methods of remuneration 


four 


-discussion of wage, salary, 
commission, fee_ 

-discuss rationale for types 
of payment systems 

-use of resource speakers 

-discuss Unemployment 
insurance, group insurance, 
medical insurance, profit 
sharing, holiday pay, W C B 


1.02^05 






identify the importance of 
appropriate dress necessary 
an occupation 


for 


-group discussions 



40 
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MODULE 1.03 BUSINESS AND LABOUR 



Goal Statements 

The learning experiences in this module are designed to: 

a. help the student to relate individual jobs to various 
organizational structures, 

b. help each student to understand the function and responsibility 
of management, - - 

c. assist each student to recognize the role of the labour 
organizations in business enterprises, 

d. analyze the respective roles of labour and management 
personnel , 

e. review the process of contract negotiations ^ 

f. increase student awareness of the cohtributidh of labour 
to economic growth and development in the country ^ 

g. provide information that outlines the contribution of the 
labour movement to the social and economic growth of the 
country, and 

h. examine the development of the major unions. 



Learning Qutcbmes 


Student Activities 


The student should be able to: 




1.03.01 




prepare a chart to outline a 
typical company organization 


-discuss the importance of 
various roles in a company 


1.03.02 




list the essential positions in a 


-make a flow chart 


basic plan of a company organization 


-discuss "entrepeneurship" 
-discuss career paths and 

motivational factors for 

people 

-review organizational plan 
for small and large companies, 
identify "essential" positions 


1.03.03 




compare the essential differences 
between management roles and 
workers 


-simulation exercise 
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1,03^4- 

list the attributes of a manager 
and a leader 

1.03.05 



analyze methods used to 
accomplish company goals 



1.03.06 

list thebasic steps that are 
usually fol lowed for contract 
negotiations 

1.03.07 

describe some current developments 
in the labour movement 

4.433.08 

make a flow chart on the labour 
organizational structure 

debate an issue concerning any 
of these topics: 

a. unionism 

b. capital ism 

c. equal rights 

d. sexual equality 
e: employee benefits 

1.03.16 

outline the labour market in a 
career field and project 
conditions that would cause 
changes 

1,03.11 

list the procedures to be followed 
in a grievance procedure 



-class discussion 



-simulation exercises 
-prepared handouts 
-discuss social and consumer 
goals and needs 



-group discussions 
-use guest speaker 
■role play exercises 



-discuss handouts and films 



-group discussions and 
activities 



-discuss with resource speakers 



-discuss job stability 
-project employment needs 
and the role of labour 



-use resource people from 
labour organizations 
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define common terminology. 


-review prepared materials 


i.e; shop steward, local. 


-read case studies 


grievance, process 
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MODULE 1.04 LEGISLATION, STATUTES, SOCIAL INSURANCE, EMPLOYEE 
RIGHTS, AND WORKING CONDITIONS 

G oal Statements 

The learning experiences in this module are desigried to: 

a. develop an awareness of the legislative process and laws that 
protect employee rights, 

b. help each student to becbmefamil iar with the sources of 
information relative to employee rights and responsibilities, 

c. increase student awareness of the legal system for 
establishing ah orderly society, 

d. help the student to become familiar with common requirements 
of an employee n and 

e. enable each student to become aware of employee/rzinployer 
rights under legislation. 



Learning Outcomes Student Activities 



The student should be able to: 



I.a4-.i31 



research and synopsize information 
pertaining to rights of the 



-prepare examples and discuss 
in class, share views 

-use resource people in 
discussibhs 



employee: 



b. Lab our Code 43^B.C. 
e. Workers' Compensition Act 
d. Employment^tandards Act"" 




-conference call to appropriate 
government department 



1.04.02 



describe why laws exist 



-discuss examples of * equality 
in law* 



1.04.03 



list examples of legal protection 
for employees within Workers ' 
Compensation Act regulations 



-rel ate i mportance of 
Worj<ers^ CQmpens^t^n-Act 
regulations to workers 



-consider limitations of 
'First Aid' and importance 
of adequate training before 
treating injured persons 
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1.04.04 



recognize approved meanings for 
common legal forms 



1.04.05 

1 ist examples of proper care of 
company equipment and materials 



l,04.0e 

list reasons for employee 
punctuality 

1,04.07 

define * overtime* in two different 
occupations 



complete various types of 
application forms, income tax 
forms, time cards, etc. 



analyze desirable and non-desirable 
considerations that relate to a 
specific Geographic location for 
employment 

1.04.10 

select and describe the most 
appropriate procedures for 
dealing with three assigned 
emergency situations 



-meet with community people 
from police, legal and 
municipal levels 



-differentiate between 
routine maintenance and 
careless breakage 



-discuss di f ferent 
occupational requi rements 



-discuss labour laws 
-relate concept of overtime 
to salary 

-consider employer expectations 



-practice completion of basic 
forms that employees use 

-calculate salary by day, week, 
month and year 



-discuss particular jobs in 
urban, rural and remote areas 



- r e V i e w _ i n d i V i d u a 1 r e s p o n s i b i 1 i ty 
for helping people in distress 
-discuss emergency routines 
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MODUIR 1.05 JOB SEAPvCH SKILLS AND INTERVIEWS 



Goa^l Statements 

The learning experiences in this module are designed to: 

a. help each student to adopt a disciplined and methodical approach 
to the job search process ^ 

b. provide examples of proven processes in preparing resumes and 
qualifications, 

c. introduce the student to some non-traditional job search skills, 

d. assist each student to prepare for job interviews, 

e. assist each student to practice methods of conducting job 
interviews , and 

f. review and clarify various methods of arranging and 
participating in an interview for employment. 

Learning Outcomes Student Activities,, 

The student should be able to: 



1.05.01 



identify the 'hidden' job market 



-survey ways that people find 
jobs 



1.05.02 



complete two resume outlines for 
simulated situations 



-use various formats. 



chronological, functional, 
qual ifi cations 



-organize information in an 
approved format and style 



1.05.03 



draft a covering letter for 
resumi^ 



-write letters and compare with 
others in class 



1.05.04 



examine procedures used to screen 
applicants for employment 



-discuss various company 



personnel procedures 



1.05.05 



follow detailed instructions to 
complete two application forms 



-tise and complete sample 
application forms 
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US .06 

batlirie basic steps to follow for 
initial contact with an employer 



1.05.07 

apply successful job search 
techniques 



1.05.08 

list employment opportunities from 
a search of: 

a. newspaper classified sections 

b. personal contacts 

c. informational interviews 
(friends) 

d. Canada Employment Centres 

1.05.09 

participate in a role-p1aying 
situation of contacting an 
employer about a job opening 



1.05.10 

practice interviewing skills 



1.05.11 



prepare a job prospect card 



-prepare a 1 etter that 
requests an application 
form 

-discuss pros and cons of 
contacts by phone, letter 
or interview 



-use resource personnel from 
Employment and Immigration 
Canada 

"list all agencies and 
organizations that may bo 
contacted for jobs 



-discuss terms and occupational 
titles for various occupations 
-interpret information from 
printed employment want ads 



-role play according to 

prepared script 
-tape record and critique 

conversations 
-video tape record from a 

script 



-tape a simulated interview 
si tuati on wi th_ other students 

-demonstrate appropriate 
manners and etiquette 

-writing letters of thanks 
where appropriate 



-review examples and complete 
a sample 
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MODULE 1.06 FIELD TRIPS AND RESOURCE SPEAKERS 



Goal Statements 

The learning experiences in this module are designed to: 

a. provide the opportunity for occupational observation exploration 
by utilizing the resources of the community^ and 

b. involve the community in the educational career development of 
the student. 



Learning Outcomes Student Activities 



The student should be able to: 






1.06.01 






write a synopsis of a film or 
article on a career field of the 
student's choice 


-view films or articles 
discuss in class 


and 


1.06.02 

contact and arrange for a guest 
speaker to visit the class for 
a discussion 






-discuss procedures and 
as host/hostess 


act 


1^06.03 






interview three employers to 
record opinions and requirements 
that are deemed to be important 
to effective employment 


-conduct interviews and 
oral report to class 


make 


1.06.04 






prepare an outline of specific 
items on working conditions that 
should be observed during a field 
trip to a business firm 


-complete written evaluation 
outline 
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UNIT 2.0 HUMAN RELATIONS 



General Aims 

The student should: 

a. develop a variety of personal and interpersonal skills; 

b. learn communication skills used in one-to-one helping 
situations; 

c. develop an understanding of individual differences; and 

d. gain respect for self and others by recognizing values, 
emotion, pe rcept ion and motivation, 



MODULE 2.01 DEVELOPMENT CONCEPTS OF ADULTHOOD 



Goal Statements 

The learning experiences in this module are designed to: 

a. acquaint each student with the growth concepts.of adulthood, 

b. introduce the student to career patterns of males and 
females in the adult life cycle, and - 

c. help each student to recognize the needs of adults regarding 
possible occupational change and continuing education. 



Learning Outcomes 


Student Activities 


The student should be able to: 




2.01.01 




state the importance of relationships 
with others 


-review the value of relation- 
ships one migi.L develop in 
participating in the business 
community 






describe the roles of adults in our 
society 


-discuss changing patterns of 
stereotyping 


2.01. da 




list factors that affect career 
planning during adulthood 


-study and discuss biological ^ 
sociological and emotional 
factors that affect career 
planning 
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MODULE 2.02 PERSONALITY DIFFERENCES 



Goal Statements 

The learning experienees in this module are designed to: 

a. ir roduce the eoneept of psychological theory^ 

b. enable each student to become familiar with the categories 
or types of individual differences, 

c. involve each student in situations which involve acceptance 
of individual differences, and 

d. enable each student to appreciate personality dynamics. 



Learning Outcomes 


- Student Acti vi ti^-s^ - 


The student should be able to: 




2.02.01 




descriBe the concept of psychological 
theory 


-discuss 


2.02.Q2- 




eompare the effects of different 
cultures on the individual 


-interview a person of a 
different culture 

-state and Hi<;rii<;<; fpn -fn^Pirin 

values that might differ from 
your own 


2.02.03 




describe the meaning and causes 
of prejudice 


-list types of prejudice 
-evaluate personal prejudices 
-role play a particular 
situation 


2.02.04 




outline how people are stereo- 
typed and what effect stereo- 
styping has on convnunication 


-invite a handicapped guest 
speaker and/or a minority 
group speaker 


2.02.05 




outline some of the dynamic factors 
of their own personality 


-trait listing exercises 
-chart class trait distribution 
-define +'ie personalities 

within a small group 
-role-play a situation to 

develop leadership skills 
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MODULE 2.03 PROBLEM SOLVING 



Goal Statements 

The learning experiences in this module are designed to: 

a. promote discussion on why values and standards are changing, and 

b. enable each student to employ problem solving and decision 
making techniques. 



Learning Outcomes 


Student Activities 


The student should be able to: 




2^03^01 




distinguish between fact, opinion, 
influence and judgement 


-examine newspaper sections, 
advertisements, television, 
news and interview shows 
-debate controversial issue 
-make comparative studies 
-reverse role situations 


2.03.02 




participate in a systematic 
approach to decision making 
and problem solving 


-group consensus activities 
-employ problem solving 

technique to specific 

cases 



ij'j 
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MODULE 2,04 COMMUNICATION SKILLS 



Goal Statements 

The learning experiences in this module are designed to: 

a. increase student awareness of how perception influences 
behaviour; 

b. orient each student to the effects of perception on 
cdmmuni cation; 

c. help the student to understand the difference between 
active and passive listening; 

d. enable ^each student to pinpoint the type of listening 
which is appropriate to different occasions; 

e. develop student awareness of non-verbal communication 
behaviours; and 

f. assist the student to develop attending skills, and 
utilize non-verbal cues. 



Learning Outcomes 


Student Activities 


The student should be able to: 




2.04.01 




identify the senses and factors 
which contribute to perception 


-participate in experiential 
activities to consider the 
senses and factors which 
contribute to sensory 
perception 


eJ34^02 




practice human relation skills 
with the knowledge that perception 
influences communication 


-one-to-one and group 
discussion 


2.0-4^ 




practice active listening skills 


-provide listening experiences 
which demand skill practice 

-use speakers, media, groups, 
etc. 



o 

ERIC 



- 54 - 



2^04.04 




discern the type of listening 
to use in various cases 


-discuss and practice types 
of listening 






identify categories of non- 
verbal behaviours 


-list some of the many non- 
verbal communication 
behaviours observed in and 
outside of class for one day 

-discuss significance of 
non-verbal behaviours 


2.04.06 




practice non-verbal communication 
skills in a group setting 


-group discussions 
-role play situations 



o 
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MODULE 2.05 MOTIVATION 



jj oat -Statements 

The learning experiences in this module are designed to: 

a. increase student understanding of emotion and how it 
affects behaviour; 

b. outline strategies for coping; 

c. enable each student to recognize the relationship 
between emotion and psychosomatic illnesses; and 

d. help each student to recognize the influence of 
motivation on behaviour. 



_ Learning Outcomes 


Student Activities 


The student should be able to: 




2.05.01 




outline the role of emotion in 
human behaviour 


-participate in role- 
playing situations 

-discuss absenteeism in 
relation to emotion 


2.05.02 




discuss the physical and mental 
effects of emotion 


-say student name aloud with 
different emotion and tone; 
discuss reactions/feelings 


2.05.03 




practice coping strategies 
regarding fear and anger 


-discuss coping strategies 
-apply to personal cases 


2-^5.04 




draw up a list of human needs 


-rank needs in order of 
importance 
-debate ranking 
-identify their position on 



the scale of needs 
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2.05.05 




describe the interaction of 
biological and social factors 
on r.otivation 


-discussion 


2.05,06 




distinguish between shared 
and individual motives 


-construct comparative chart 
of class members i noting 
shared and individual 
motives 



o 
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MODULE 2.06 PRACTICAL APPLICATION OF eOMMUNiCATIdN SKILLS 
Goal Statements 

The learning experiences in this module are designed to: 

a. increase interpersonal effectiveness of each student by 
more accurately perceiving the behaviour of others, and 

b. help each student to develop responding skills. 



Learning Outcomes 


Student J\ctivi ties 


The student should be able to: 








convey the difference between 
positive and negative feedback 


-discuss and demonstrate 
differences 

-apply role play techniques 


2.06.02 




recognize defense mechanism in 
self and others 


-discuss types of defense 
and escape mechanisms and 
nervous habits 


2.06.03 




perceive overt and covert 
feelings from written and spoken 
communications 


-discuss use of an effective 

vocabulary 
-apply vocabulary to 

communications 


2.06.04 




use a combination of empathy, 
respect and sincerity in communi- 
cation situations 


-discuss responding i>kills 
-conduct a peer counselling 
sessi on 







Go 

o 
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UNIT 3.0 INDUSTRY ORGANIZATION ^ HOSPITALITY/TOURISM 



General Aims 

The students should: 

a. develop increased understanding of the hospital ity/tourism 
industry in the world, Canada and British eolumbid; 

b. develop increased awareness of the importance of the 
hospitality/tourism industry to local, provincial and 
national economics; 

0. develop increased awareness of the types of institutions 
aijd activities that comprise the hospitality/tourism 
industry; and ______ . . 

c;oquire knowledge of planning, organizing, coordinating, 
'irecting and decision-making functions of hospitality/ 
tourism management. 



MOUULE 3.01 HOSPITALITY/TOURISM (WORLD, CANADA, BRITISH COLUMBIA) 



Goal Statements 

The learning experiences in this module are designed to: 

a. develop an awareness of the importance the hospitality/ 
tourism industry; - . , 

b. review present and future trends for the hospitality/ 
tourism industry; , ^ 

c. help each student to analyze a hospitality/ tourism facility 
as a model of the free enterprise system; _ _ 

d. help each student toanalyze the financial benefits to the 
economy from hospitality/tourism expenditures; and 

e. increase student understanding of the history and development 
of the hospitality/tourism industry. 

Learning Outcomes . Student Activities 

The student should be able to: 



3.01.01 



prepare a brief analysis to describe 
the importance of the hospitality/ 
tourism industry 



-discuss economics, world 
trade balance and employment 
related to hospital ity/ 
tourism industry 
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3.01.02 




identify segments of the industry 


-review assigned materials 


and services provided 


and discuss in class 
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MODULE 3.02 CHARACTERISTICS OF THE INDUSTRY 



Goal State ments 

The learning experiences in this modtile are designed to: 

a. develop increased awareness of the variety of institutions 
and activities that comprise the tourist industry; 

b. develop awareness of the causes and solutions to maintain 
efficient operations in the hospitality industry; and 

c. gain knowledge of and skill in the use of terms essential 
to the conduct of business in thehospital ity/tourism 
industry (e.g. travel, hotel, meals). 



Learning Outcomes 


o Liiden L mcl I vines 


The student should be able to: 




a.G2.6l 




list some operations and activities 
that comprise the tourist industry 


-review literature on the 
tourist industry 


3.02.02 




outline key factors to consider 
for an efficient oper^.tvjri in the 
hospitality industry 


-invite resource speakers 


3.02.03 




outline the system of franchising 
and how it affects the lodging and 
food service industry 


-resource speaker from a 
large hotel/motel 
-compare rate structures 


3.02.04 




compile a list of basic terms that 
are common to the hospitality/ 
tourism industry 
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MODULE 3.03 PROVINCIAL/REGIONAL/LOCAL ACTIVITIES AND OBJECTIVES 



Goal Statejnents 

The learning experiences in this module are designed to: 

a. develop student awareness of the importance of tourism 
activities in the local area; 

b. provide an overview of local tourist activities and 
facilities ; and 

c. develop student awareness of the impact of tourism locally 
and worldwide. 



beaming Outcomes Student Activities 



The student should bp able to: 
3,03.01 

outline economic factors in relation 
to tourism 

3.03,02 

describe the importance of tourist 
promotion as it affects provincial, 
regional and local interests 



3.03.03 



-invite a r^'source person from 
Chamber of Commerce 



-discuss in class 

•review assigned information 



list five reasons that a tourist 
might consider important for visiting 
an area 



-discuss individual needs of 
tourists 



UNIT 4.0 COMPONENTS OF HOSPITALITY/TOURISM INDUSTRY 



Gene r al Aim 

The students should become familiar with the variety and types of 
tourist facilities and activities (destination types, package tours, 
special interest types). 



MODULE 4.01 THE AGeOMMOBATiON SECTOR 



Goal Statements 



The learning experiences in this module are designed to: 



a. help each student to recognize the differences between v^v ious 
types of accommodation facilities; 

b. assist the student to examine the organizational framework 
of accommodation facilities; 

c. review the various types of accommodation facilities that 
operate in the local vicinity ; 

d. introduce the student to basic duties required for proper 
housekeeping routines; 

e. introduce the student to procedures for establishing a 
maintenance schedule; and 

f. develop a working knowledge of procedures for properly 
accommodating guests. 



Learning Outcomes 


Student Activities 


The student should be able to: 




4.01.01 




list the important developments 
in the lodging industry since 
the beginning of the 20th century 


-readings from library 
-collect pictures, make 

scrapbook 
-develop a manual relating 

to the hospital ity - 

lodging industry 
-oral presentation by class 

groups 

-visits to local businesses 
to gather information 
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4.01.02 

describe three major influences upon 
the lodging industry in the last three 
decades 



4.01.03 

list five major hotel/motel chains 
in the United States and Canada 
^rid some characteristics that are 
similar 

4.01.04 

describe three differences between 
hotels and motels 



list five food service jobs 
available In the lodging industry 



4.01.06 

describe five Housekeeping or 
maintenance jobs in the 
lodging industry 



-discuss major changes in 
travel and recreation 

-discuss franchising 

-review transportatidrj modes 
and the effect on lodging 
industry 



-discuss ownership, transport- 
ation, package arrangements, 
etc. 



-interview two people and 
obtain their opinion on 
services 

-use a travel agent to 
meet with class (or 
interview by telephone) 

-refer to Green Book 
Accommodation categories 



-compare duties between 

hotels and a large restaurant 
-discuss experiences - 

favourable and unfavourable; 

analyze reasons 
-compile resource list of 

in^ rmation 

-write job descriptions 
-invite resource person to 

meet and discuss items with 

class 



-consider duties of house- 
keeper, inspector, maid, 
linen room attendant, 
houseman^ seamstress, 
carpenter^ mechanic 

-discuss importance of 
cleanliness in physical 
plant 
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define the role of the mght clerk 
and how it differs from the room 
clerk 


-role pisy late arrivdib 


4 : 01.98 




.elect three positions in front 
:m ''^:o or service departments 

.tl-ine the duties that are 
pc . jrmed 


nterview people and share 
^eports in class discussions 
-consider primary duties that 
are performed by people in 

cne r rOfiL Oi l It-c yuczacza 

reserve, arrive, stay and 
leave 

-role play oarticuldr 
occupation 


4.01.09 




describe major functions of three 
positions in the accounting 
department of a business 


-review job roles of auditor/ 
accountant, night auditor, 
general cashier, restaurant 
manager; restaurant cashier, 
gift shop operator _ 

rsK-t-a-in prmrini"'!nn form^ and 

have business education 
exp lamLneube 
-discuss need » or math, 
accuracy and neatness 


4. 01.40 




state the major i. i fferences between 
the American and European plans 


-discuss origins of lodging 
plans 
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MODULE 4.02 THE FOOD SERVICE SECTOR 



Goal Sta^tefflents 




The learning experiences in this module are designed to: 


a. help each student to recognize the differences between various 
types of restaurant operations; 

b. enable student to review the organizational framework of a 
restaurant operation; and 

c. review various types of restaurant operations that operate 
in the vicinity. 


Learning Qutcomes 


Student Activities 


The student should be able to: 




4.02.01 




construct an organizational chart 
showing the line and staff 
relationship of each position 
within a food service operation 


-in group activities, devel-^p 
a chart to illust^^ate the 
orgc^tHzation of a typical 
catering depa»^tmer.t 

-discuss the importance of 
the catering department 
as a function witiiin the 
hotel operation 

-visit local food service 
outlets 


4.0^.d2 




list five titles of advanced career 
positions in the food service 
operation and describe two 
responsibilities of each position 


-discuss responsibilities for: 

a. obtaining quotations 
for suppl ies, 

b. purchasing, 

c. planning for needs in 
the caterinc 
department 

d. storing and securing 
suppl ies 

-invite a food service manager 
to meet with the class 
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4. 02 > 03 

name five entry level jobs 
give two duties of each in 
food service operation 



and 



4.02,04 

outl-^ne three duties 
service manager 



of the food 



-discuss entry level job 
opportunities for 
secondary school students 
who may start in a food 
service operation 



-discuss need for forecasting 
-review need for food testing 
-consider the importance of 
the food service manager to 
the success of a business 
operation 

-compare prices at food 

service operations for food 

and beverages 

-relate food service manager 

duties to portion and yields 

analysis in financial 

planning 
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MODULE 4.03 THE TRAVEL AND TRANSPORTATION SECTOR 



Goal Statements 

The learning experiences in this module are designed to: 

a. develop an awareness of the interrelationship between 
types of transportation needs and purpose of travel; 

b. introduce the student to the present and future trends in the 
transportation sector of the industry; 

c. help each student to review the organizational framework af 
standard transportation operations] and 

d. help each student to acquire knowledge of the complex functions 
and organization of airlines, ground transportation companies, 
tour operations, travel agencies and transportation service 
organizations. 



Learning Outcomes Student Activities 

The student should be able to: 



4,03^1 



describe five major factors which 
have impact upon the tourism/travel 
industries 



-discuss economic factors, 
fuel shortages, technological 



changes, employment/ 



unemployment, competition, 
labour strife 
-select a business and 
analyze factors that have 
influenced the operation 
over ten years 



4.03.02 



recognize meanings of basic terms 
used in transportation activities 



-use matching tests for 
relating abbreviations. 



acronyms, or specialized terms 
-develop vocabulary lists 
on transportat-on terms 



4.03.03 



describe five careers in the air 
transportation business 



-contact people in the air 
transportation field and 
interview them - report to 



class 
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4,03,94 

define five railroad jobs/careers 
and differentiate on the basis of 
educational preparation 

4, 03,05 

describe five jobs/careers in bus 
transportation 



4,03,06 

identify three major factors that 
affect decisions of people in their 
travel plans 



-contact people in the railroad 
industry and interview them; 
report to class 



-contact persons in the bus 
transportation field and 
interview them; report to 
class 



-compare modes of travel 
-analyze costs of travel 
-consider purposes for travel 
-group discussions and 
reports to class 



EKLC 
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MODULE 4.04 THE RECREATION AND ENTERTAINMENT SECTOR 



Goal Statements 

The learning experiences in this module are designed to: 

a. develop an awareness of the interrelationship between the 
traveller and recreation and entertainment needs; 

b. help the student to review the organizational framework 
of recreation and entertainment; 

c. acquaint the student with the variety of recreation and 
entertainment facilities available in local areas; and 

d. increase student awareness of the changing nature of the 
recreation and entertainment activities. 



Learning Outcomes 


Student Activities 


The student should be able to: 




4.04.01 




list ten recreational activities 


-review local interests 


4.04.02 




identify three community events 


-check newspapers i advertising 
of previous activities 


4.04.03 




recommend particular activities 
for the following types of client: 




a. commercial traveller 

b. family With children 

c. tour group (special interest) 




4.04.04 




prepare an agenda for a specified 
event (student selected) 


-examine processes for 
organizing activities 



^ .. . 
• * 

o 
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UNIT 5.0 GOVERNMENT AND INDUSTRY INTERRELATIONSHIPS 



The student should develop increased understanding of the 
respective roles of government and the tourist industry. 



MODULE 5.01 SERVICES OF GOVERNMENT AGENCIES 



Goal Statements- 

The learning experiences in this module are designed to: 

a. review the number and variety of government agencies 
participating in the tourist industry (local and provincial 
government); and 

b. outline procedures that wil 1 enable each student to gam 
access to available information. 



Learning Outcomes Student Activities 

The student should be able to: 



5.01.01 



identify three ways in which local 
provincial and federal governments 
encourage tourism as an industry 



compile resource material, 
newspaper clippings and 
reports 

discuss cooperative plans 
to promote tourism as an 
industry 



5.01.02 



describe the research techniques 
used by the lodging industry and/ 



or government services 



discuss marketing research 
construct a questionnaire 
as a cl ass_ project 



review typical questionnaires 
list particular groups as 
likely subjects for a 
survey 

use a resource person as 
a source of information 



- 71 - 



MODULE 5.02 TRADE ASSOCIATIONS 
Goal Statejnents 

The learning experiences in this module are designed to: 

a. consider the functions and operations of owner-operator 
organizations; and 

b. review the purposes and advantages of trade 
associations . 

Learning Outcomes Student Activities 

The student should be able to: 



5.02.01 



name three trade associations and 
state their purposes for existence 
in the hospitality/tourism 
industry 



-visit motels arid list 
organizational affiliations 
and reasons 

-discuss endorsement policies 
-invite a resource person from 

the local Chamber of Commerce 
-obtain literature from trade 

organizations 



-review need for legislation, 
publ i e edueat i on , ad vert i si ng , 
financing _ 



5,02.02 



list five types of information the 
industry might want to obtain 
through research 



-analyze reasons for business 
increase/decl ine, competition , 
area trends, prices, services 
provided, profits 
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Unit t.d people relationships and gareer opportunities 



Saner a 1 Aims 

The student should: 

a; increase awareness of the vital importance of good interpersonal 

relationships; and 
b. develop individual career goals in relation to the hospitality/ 

tourism industry. 



MODULE 6.01 GAREER OPPORTUNITIES AND PATHS 



Goal Statements 

The learning experiences in this module are designed to: 



a. help each student to recognize the interpersonal 
factors of the industry; 

b. relate the importance of the hospitality/tourism industry 
to individual career goals; and 

c. help each student to identify c. opportunities. 



Lea rni n_g_Ou^tcpm^ Student Act i v i t i es 



The student should be able to: 




6.01.01 




select a career vocation and 
describe the educational 
requirements for the position 


-review opportunities for 
training with teacher/ 
counsellor 

-investigate entry level 
opportunities for 
employment 

-investigate employment 
needs for graduates of 
a diploma program 


6.01.02 




select a hospitality/tourism career 
and construct a career ladder from 
entry level to the chosen position 


-review duties of maid^ 
bartender, waiter/waitress ^ 
porter, clerk, checkroom, 
etc. . . 

-obtain booklets on job 
opportunities 

-tape interviews and share 
in class 
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6^1.03 



select five positions of middU 
management level and describe 
the duties performed in the 
industry 



6.01.04 



-review roles of audi tor i 
chef, catering manager, 
purchasing agent, desk 
clerk, hotel clerk, travel 
el erk , sa 1 es representat i ve 

•"Compare co::ibined duties 
that prevail in a smaller 
business 



compare the salaries and positions 
achieved by an employee in the 
industry 



-list. the positions in a 
hotel/motel (large and 
small) 

-obtain data from sources 
as Employment and ^mmigration 
Canada and newspapers 

-discuss need for qualified 
personnel 
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MODULE 6.02 MANAGEMENT RESPONSIBILITIES TO EMPLOYEE? AND GUESTS 
Goal Statemi^ts^ 

The learning experiences in this module are designed to: 

a. review the legislative acts which affect the hospitality/ 
tourism industry, and _ 

b. review the types of licenses in the hospitality/tourism 
industry. 



Learning Outcomes 


Student Activities 


The student should be able to: 




6.02.01 




state three benefits t'^at the customer, 
the employee, and the industry receive 
through good customer relations 


-discuss importance of repeat 
business, good communications 
and goodwill, low employee 
turnover, happier working 
conditions 


6.02.02 




Hp<^m" hp f hrpp obl i Qa t i ons the 
management of a hotel has to their 
customers 


-consider comfort, safety, 

cleanliness, employee 

training 
-invite.a motel manager to 

meet class and discuss 

customer relations 


6.02.03 




describe in general the laws which 
affect the hospitality/tourism 
industry 


-discuss legislation in 

relation to liabilit: 

liens, safety, sanitc , 

finances, alcoholic 

beverage service 
-invite o guest speaker from 

business 

-review the following: 

a. Health Act 

b. Human Rights Act 

c. Employment Standards ^t 

d. Hotel Keepers^ftct 

e. Liquor Contr-ol-aad 
Licensing Act 

f. Fire Serv4-Ge$ Act 

q. Workers ' -Compensatibri Act 
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MODUhE 6.03 EMPLOJEE^RESPGNSlBILIiiES TO MANAGEMENT AND OTHER 



Goal Statement 

IJudPnr^n^n-''^ this.mGdule are designed to help each 

student tn nain experience relating to employment responsibilities 
:a n tv/tnuri^m industry. 



student to gain experience 
in the hospital Uy/tourism 



Learning Outcomes 



The student should be abie to: 
6.03.01 

describe at least ten desirable 
attributes of an employee in the 
hospitality/tourism industry 



list ten traits of a good hotel 
employee 



Student Activities 



-discuss the importance of 
personal development in 
relation to success in the 
hospitality/tourism 
industry 

-compile lists of personal 
attributes in categories of 
essential, important, 
desirable, and useful 



-review and discuss competence, 

speech, personality, 

attitude, knowledge, 

sincerity, loyality, tact, 

courtesy, appearance, 

ambition^ punctuality, 

honesty^ intel ligence, 

self-confidence, enthusiasm, 

tolerance 
-discuss good rel5:.:ons and 

profits 
-analyze personal. traits 

useful to an employer 
-role play from assigned 

situations 

-analyze exaggerated situations 
-relate personal experiences 
-debate the statement "The 
customer is always right." 
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6.03.03 




list three attributes of a 
success Tui employee in a 
hospi tal i ty/ tourism business 


-discuss personal appearance, 

cnarac ter 1 stics^ aDiiiLies^ 

interpersonal styles 
-review types of personal i ty 

tests that may be used, 

obtain samples 


6.03.04 




list the legislation that .■•>^otects 
hospitality industry emplo^':;es from 
unfair labour practices by the 
empl oyer 


-review copies of: 

a . Workers ' Compensati on 
ML 

b. i-abour Code of B.C . 

d. Employment -Stafidards 

kct- 

"Use iaDDur represen uaL i ves 
as resource people to meet 
with class 






describe in general the laws which 
affect employees in the 


-review C' "^f: 

a. : .ploy, ^nt Standards Act 


hospi ta 1 i ty/ touri sm industry 


D. workers tor: . oi>aLion 

M± 

e. Human: Rights Act 
-discuss legisl ation 
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MODULE 6.04; TOURISM BRITISH CGLUMBIA HOSPITALITY COURSE 



Goa-1— S ta4e.n ien t s 

The learning experiences in this rrodule are designed to: 

a. heighten student awareness of the potential of tourism in 
British Columbia; 

b. reinforce materials covered in Units 3.0, 4.0, 5 0 6 0- and 

c. provide accreditation to students in the form of a certificate 
provided by the Ministry of Tourism 



Lea rn i-ng_Butcomes- 



The student should be able to: 
6. 04. 01 

successfully complete a one-day 
(eight hour) seminar leading to 
a certificate in hospitality 
provided by the Ministry of 
Tourism 



Student Acti^dties 



-gi:^en by: 

Tourism British Columbia 
1117 Wharf Street 
Victoria, B.C. 
V8W 2Z2 



Telephone: 387-1711 
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UNIT 7.0 SAFETY AND SANITATION 



General Aims 



The student should develop and aoply positive attitude towards the 
application of standard kitchen practise, proper care of tools, 
and observance of safety and sanitation rules and regulations. 



MODULE 7.01 HEALTH REGULATIONS, PERSONAL HYGIENE AND 
FOOD POISONING 



Goal St a tenents 

The le ' <^;e>^ < ences in this module are designed to: 

a. incr^ea'i- awareness of sanitation and hygiene, 

b. develop a basic understanding of sanitation and hygiene^ 

c. enable each stMdeht to develop awa^-eness and appreciation 
of the Health Act and regulations, 

d. :;evelbp awareners of all bacterial and non-bacterial food 
poisonings, l-^d _ 

e. help each student to understand the causes and prevention of 
food poisoning. 



Learning Outcom es 



Student Activities 



The student should be able to: 
7.01.01 

differentiate between desi rable 
and undesirable pei^^onal hygiene 
practices using provided case 
studies 

7.01.02 

use proper chemicals in sanitizing 
dishes and equipment 

7.r\03 

determine minimum and maximum 
v.emperatures to ensure sanitation 



-study resource materials 
and discussions 
-complete assignments 
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7.01.04 

use proper detergents, sbl'^ents, 
and chemicals to clean and/or 
sanitize 

identify and explain effective 
methods of controlling rodencs 
or insects 

7.01.0& 

list procedures used to enforce 
local and provincial government 
rules and regulations 



7.01.07 

demonstrate sanitary handling 
of food to prevent contamination 

7.01,08 

name six ways that ) an be 
contaminated 



■apply and obtain a Food 
Handler's License 
■give direction^ 
■using the Managers 
Manual as a guide^ write 
the Health Department 
test 

study resource materials 
and discL ' sion 
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MGDUhE 7 02 SAFE WORK HABITS - USE AND MAINTENANCE OF HAND TOOLS 
AND POWER EQUIPMENT 



Goal Statements 

The learning experiences in this module are designed to: 

a. develop awareness of hand tools and power equipment safety 
procedures , 

b. develop increased understanding of the procedures for kitchen 
safety, 

c. assist each student to develop skill in the proper procedures 
of handling equipment and tools, and 

d. develop an awareness of maintenance of equipment and tools. 



Learning O utco mes Stucie^i^- Activities 



The student should be able to: 




7.02.01 




list S'^oty practices to be 
applied in food preparation 
01 leru Lions 


-study resource materials 
and discussions 


7.02..^ 




describe sa«ety procedures 
for power tools and hand tools 








identify the equipment in kitchen 
and demonstrate proper use and 
care 


-conduct assignments to 
derTionstrate proper use 
of equipment and hand 
tools 


7.02:04 




explain factors that lead to 
unsafe conditions 




7. 02.05 




apply safe procedures to all 
activities in food preparation 


-complete assigned tasks 
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7.02.06- 




select the j^roper tools or 




equipment to carry out 




specific food service 




assignments 





8"; 

O 
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M6DULE 7.03 FIREFiGHTlNG EQUIPMENT AND FIRST AID 



Go a 1 Statements 

The i drning experiences in this module are designed to: 

a. help each student to acquire knowledge and awareness of 
fire procedures and equipment; and 

b. help each studentto acquire. basic knowledge of handling 
cuts, burns, strains and falls. 



Learning Outcomes 


Student Activities 


The student should be able to: 








analyze ty; '^s of fires and 
recormiend methods and actions 
for extinguisning fires 


-study and use resource 
material and discussion 

-discuss types of fire 
extinguishers 


7.4)3.02 




demonstrate and use appropriate 
fire prevention measures 




7.03.0a 




state procedures for treating 
cuts, burns, strains and falls 




7^03.04 




identify steps to follow in 


-use fire department 


requesting outside assistance 


personnel for resource 


for any emergency 


speakers 



ERIC 
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UNIT 8.0 ELEMENTARY KnGHEN ORGANIZATION 
Gene "- a 1 Aim 

The student should develop a basic orientation to elementary 
ki tchen organ izatJ on and structure . 

MODULE 8. CI BASIC KITChtN AND MENU TERMINOLOGY 



SpguL Statement 

The learning experiences in this module are designed to increa'^.e 
student awareness of basic kitchen terminology and menus. 



Learni^ng Ou^tcomes 


Student Activities 


The student should be able to: 


-study an organizational chart 


8.01.0^. 




outline ci. ;ict meanings cf basic 
terms usti-d ;n foor preparation 


-use resource material 
and class discussion 


8.01.02 




outline and explain basic 
procedures to follow in kitchen 
management 
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MODULE 8.02 RECEIVING AND STORING 


- BASie 


Goal Statement 




The learning experieiices in this module are designed to develop 
student awareness of receiving and storing procedures. 


Learning Outcomes 


student Acti v 


The student should be able to : 




8.02.01 




check incoming orders for 
accuracy and condition of 
supplies as received 


-^Hpply basic storage and 
receiving procedures 


8.02.02 




store items in designated areas 
acc.:rd1ng to approved procedures 
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8.03 APPLIC. ION 0F KITCHEN MATHEMATICS TO WEIGHTS 
AND ME S'JRES, AND PORTION CONTROL 



Goa l Statements 

The learning expe:nencps in tnis module are designed to: 

a. provide opportunities for each student to apply required 
skills in mattiematics, weights and measures; and 

b. help each student become familiar with the importance of 
portion control . 



Learning Outcomes 



Student Acti^-ities 



The student should be able to: 
8.03,61 

demonstrate basic mathematical 
skills required by food service 
employees 

8,03.02 

c. iduct j^cvrate meaj mg 
technique^ "o. the pret^aiction 
of foods acror 'ing to 
directions in basic recipes 

8.03.03 

demonstrate correct measurements 
of liquid and dry ingredients 



-use of percent in relation 
to food costs 



-conduct practical work 
assignments 



-conduct practical work 
assignments 
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MODULE 8.04 READING AND COrVERTING OF RECIPES 



Goal Statements 




The learning experiences in this module are designed to: 


a. help each student to develop an understanding of reading 
recipes, and 

b. increase skills in the use of basic formulae for converting 
recipes . 


Learning Outcomes 


Student Activities __ 


The student should be able to: 




8 : 04 : 01 




distinguish terms and abbreviations 
used in recipes provided 


-discussion and group activity 


8.04.02 




demonstrate the ability to u:.: 
a standard recipe as assigned oy 
the teacher 




8:04:03 




interpret recipe terms and 
directions according to standards 
from class discussions 


-group discussion 


8.04.04 




apply correct formulae to 
convert ecipes 


-conduct practical work 
assignments 



ERIC 
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UNIT 9.0 NUTRITION 



fiep^^a l- Aim 

The student should develop increased awareness of the basic principles 
of nutrition and the importance of well balanced diets. 



MODULE 9.01 dASIC NUTRITION AND WELL BALANCED MEALS 



Goal Statemerits- 

The learning experiences in this module are designed to develop student 
awareness of: 

a. basic nutrition concepts and theories, 

b. essential food nutrients and their importance, and 

c. concepts for maintaining a balanced diet tor good health. 



Learning Outcomes ' Student Activities 



The student should be able to: 








9.01.01 








apply the standards of Canadian Food 
^uWe in the selection of food 


-stud.>^ resource 
and disci'ssion 


materials 




9.01.02 








describe basic aspects of the 
Canadian Food Guide and the 
nutrients that are essential 
to good hea.lth 


-study re:*ource 
discussioi': 


material s 


ana 


^.01-. 03 








plan a basic well balanced meal 


-study resource 
discussion 


mate>^ials 


and 



o 
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UNIT 10:0 FRUIT AND VESETABhES 
General A im 

The student will develop increased ability to Identify basic principles 
involved in the preparation of raw and cooked fruit and vegetables, 

MODULE 10.01 IDENTIFY AND SELECT FRUIT AND VEGETABLES 

Goal Statement 

The learning experiences in this module are designed to provide 

ppportuhities for each student to identify and apply the principlf3S 
involved in the preparation of raw and cooked fruit and vegetables. 

Learning pjjtcpt^^^ Student Activities 

The studer.t should be able to: 



10.01.01 




identify fruits and vegetables 


-observe and discuss 
-classify vegetables 


10.01 .OZ 




1 is t_the seasonal fruits and 
vegetables. 


-observe and discuss 


10.01.03 




select fruit and vegetables for . 
assigned purposes 
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MODULE 10.02 HANDLING, PEELING AND CUTTING 
Goal Stateroe^xs 

IJuHlnri^'^H^T'^'^r^^ "^^ ^^'^ designed to help each 

student to develop skills for: 

a. peeling and cutting of fruits and vegetables, and 

b. storing and handling of fruits and vegetables. 



Learning J3utcoroes 



The student should be able to: 
10,02.01 

identify basic methods of peeling 
and cutting fruits and vegetables 

1£U32.02 

demonstrate the basic skills 
involved in the peeling and 
cutting of fruit and vegetables 

10^02^03 

outline basic procedures that must 
be applied in storing and handling 
fruits and vegetables 



-Student Acti vi ti es 



-study resource materials 
and discussion 



-discuss basic reasons for 
approved procedures and 
practical exercises 



-conduct assigned tasks arid 
develop practical skills 



S7 
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MODULE 10.03 BASIC COOKING METHODS 



Goal Statement 



The learning experiences in this module are designed to develop 
student awareness of the effects of preparation procedures and 
cooking time of fruits and vegetables to retain nutrients, flavour, 
texture and colour. 



Learning Outcomes 


Student Activities 


The student should be able to: 




00.^33.01 




cook vegetables by methods of: 

a. boil 

b. blanch 

c. steam 

d. saute 

e. deep fry 

f. roast 

g. bake 


-group discussion and practical 
exercises 


10.03.02 




follow directions for preparing 
quality vegetable dishes^ 
-according to basic recipes 
provided 


-conduct assigned exercises 


10.03.03 




use basic recipes for preparing 
fruit products 


-complete assigned exercises 



St, 
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MODULE 10.04 PASTA AND RICE 



Goal Statement 



IfMHlnf?"'"^^-^^'^'^ this module are designed to orient each 

K.c?r ^ ^"^'^^'^''^^'''''^'^'^ the preparation of various forms of 
basic pasta and rice. iurm^ ui 



Learnins, outcomes 



Student Activities 



The student should be able to: 
40.04.01 

identify pasta and rice varieties 
10.04.02 



prepare and cook pasta and rice 



■complete assigned tasks 



UNIT 11. d STOCKS, SOUPS AND SAUCES 
SeneraX Aiji 

The studeht should acquire knowledge and become familiar with basic 
principles for preparation of stocks, soup and sauces. 

MODULE 11.01 IDENTIFY BASIC STOCKS 

Goal Statement 

The learning experiences in this module are designed to help each 
student tu recognize the ingredients and methods used in preparation 
and cooking of stocks. 



Learning Outcbmes 


Student Activities 


The student should be able to: 




11.01.01 




list the ingredients necessary to 
produce basic stocks 


-list the necessary 
ingredients 


11.01.02 




outline and explain how stocks 
are produced 


-study resource material 
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MODULE 11.02 IDENTIFY THIGKENING AGENTS 



GoaJ Stateme nt 

The learning ex^^ this module are designed to provide 

opportumties for each student to develop skills in preparing 
thickening agents. ^ 



-Learning Outcomes 



Student Activities 



The student should be able to: 
H,G2.0i 

identify basic thickening agents - 
Roux (brown, white and blond), Beurre 
manie, laison, starches 



-complete assignments 



11>02,02 

evaluate the quality of their 
prepared product according to 
established criteria 
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MODULE 11.03 ibENTIf^Y CLASSIFICATIONS OF SOUPS AND GARNISHES 
Goal Stateffient 

The learning experiences in this module are designed to increase 
the ability of each student to recognize the basic types of soups 
and garnishes. 



Learning Outcomes 


Student Activities 


The student should be able to: 




ll.i)3.01 




list ingredients necessary to produce 
basic soups (classifications: clear, 
puree, ehowJer, cream) 


-study assigned resource 
mater-'als that describe 
how basic soups are prepared 

-discuss steps in preparation 
of these soups 


11.03.02 




identify suitable simple garnishes 
to serve with these soups 

A 


-discuss appropriate 
garnishes for soups 



MODULE 11.04 IDENTIFY MOTHER SAUCES 



Goal Statement 

The learning experiences in this module are designed to enable the 
student to identify Mother sauces. 



Learning Outcomes 


Student Activities 


The student should be able to: 








identify Mother sauces: 

a, Bechamel 

b, Espagnole 

c, Tomato 

d, Veloute 

e, HoUandaise 


-study assigned resource 
materials that describe 
how sauces are prepared 

-discuss steps in preparation 
of these sauces 


11.04.02 




evaluate the quality of their 
prepared product according to 
established criteria 
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UNIT 12.0 MEATS AND POULTRY 



General Aim 

The studen*- shdUld acquire basic knowledge relating to methods ,used 
in preparing and cooking meats and poultry. 

MODULE 12.01 MEAT AND POULTRY GRADES 



Goal Statement 




The learning experiences in this module are d to help each 
student to develop a special knowledge of the grades of poultry and 
of meats. 


Learning Outcomes 


Student Acti vi ties 


The student should be able to: 




12.01.61 




outline different grading systems 
of meats and poultry 


-study resource materials 
and discussion 



J. U 'i 
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MODULE 12.02 IDENTI'^Y MEAT CUTS 
Goal Statements 

The _learning experiences in this module are designed to help each 
student to develop an awareness of the primal and secondary cuts 
of heef, pork and lamb. 



Learning Outcomes 


_ Student Activities 


The student should be able to: 








recognize tne various types of 
meats 


-study resource materials and 
discuss 


12^,02 




identify and describe the primal 
parts of meat 


-field trips to local meat 
processors 



i 
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MODULE 12.03 IDENTIFY TYPES OF POULTRY 



Sbal Statement 

The learning experiences in this module are designed to help each 
student to develop an awareness and understanding of different 
types of poultry. 



Learning Outcomes 



St Ude n t_ A c t i V i 1 1 e s 



The student should be able to: 
12.03.01 

distinguish classification of poultry 
12.03.02 

identify poultry for basic methods 
of cooking 



12.03.^a 



identify basic concepts of the Canadian 
grading system 



-study resource materials 



-complete assignments 



-study resource materials 



MODULE 12.04 BASIC COOKING METHODS - MEAT AND POULTRY 



Goal Statement 



The^learning experiences in this module are designed to help each 
student^to acquire knowledge of the basic cooking methods of meat 
and poultry. 



Learning Outcomes 



Student Activities 



The student should be able to: 

identify and apply principles of dry 
and moist meat cooking to preparation 
of various cuts of meat and poultry 

12.0-4^02 

utilize appropriate methods of 
preparing specific cuts of meat 
to maintain flavour and ensure 
tenderness 

12>O4.03 

follow directions from basic recipes 
and assist in the preparation of a 
variety of quality entrees 



-group demonstration 



-complete assigned tasks 
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UNIT 13.0 SEAFOOD 



General Aim 

The student should develop the ability to identify types of fish and 
shellfish; and practice cooking simple seafood dishes. 



MODULE 13.01 IDENTIFY TYPES OF SEAFOOD 
Goal Statemant^ 

The learning experiences in this module are designed to help each 
student to develop increased awareness of the different types of 
fish and shellfish. 



Learning Outcomes 


Student ActiVi ties _ 


The student should be able to: 




13.01.01 




label varieties of seafood with 
100% accuracy frrm illustrations 
or actual samples 


-observation and class discussion 
-study resource materials 


13.01.02 




identify and classify fish and 
shellfish as fresh or salt water 
and/or hard or soft shell 
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MODULE 13.02 IDENTIFY BASIC CUTS AND PORTIONS 



Goal Statement 

The learning experiences In this module are designed to help each 
student to recognize the different cuts and portions of seafoods 
that can be purchased. 



-Learning Outcomes 



The student should be able lo: 
13.D2.01 

identify fish as: 

a. round 

b. eviscerated 

c. pan ready 

d. steaks 

e. fillets 

13.02.02 

identify shellfish as: 

a. in the shell 

b. shucked 

c. peeled 

d. deveined 



Student Activities 



-study resource materials 



-study resource materials 
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MODULE 13.03 PREPARE AND COOK BASIC SEAFOOD 



Goal Statement 

The learning experiences in this mcciule are designed to enable each 
student to utilize basic principles for the preparation of simple 
seafood dishes. 



Learning Outcomes 


Student Activities 


The student should be able to: 




13.63.61 




state basic rules for cooking fish 


-study resource materials 


13.03.G2 




identify the characteristics of 
well cooked fish 




13.63.63 




panf ry, deep fry, and grill basic 
seafood as directed 


-conduct assigned tasks 


13.63.64 




evaluate finished products 
according to established 
criteria 


-class and group discussion 
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UNIT 14.0 COLD KITCHEN 



General Aim 

The student should develop increased awareness of procedures and 
standards that apply to preparation of cold kitchen items. 



MODULE 14.01 SANDWICH FILLINGS 



Goal Statement 

The learning experiences in this module are designed to help each 
student to develop skills required to set up and organize a sandwich 
area with minimum supervision. 



Learning Outcomes Student Activities 



The student should be able to: 












prepare fillings For cold sandwiches 
according to directions: 


-complete 


assigned tasks 


a. mixed fillings - meat, 
seafood and egg 

b. sliced meat fillings 






14.61.62 






evaluate prepared product according 
to established criteria 


-class and 


group discussion 
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MODULE 14.02 SANDWICH PREPARATION AND GARNISHES 



Goal Statement 




The learning experiences in this module are designed to provide 
opportunities for each student to plan, prepare, garnish and wrap 
a variety of cold sandwiches. 


Learning Outcomes 


Student Activities 


The student should be able to: 




14.02.01 




identify steps used in preparation 
of sandwiches 


-complete assigned tasks 


14.02.02 




utilize basic sandwich techniques 
to prepare a variety of sandwiches 




14.02.03 




select and prepare suitable 
garnish 




14.02.04 




demonstrate correct storage and 
wrappinn techniques for sandwiches 




14.02.05 




evaluate prepared product according 
to established criteria 


-class and group discussions 







ERIC 



- 105 - 



MODULE 14.03 TYPES OF SALADS AND DRESSINGS 



Goal Statements 

The learning experiences in this module are designed to: 

a. help each student to recognize the basic salads served, and 
_ the salad dressings served with them; and 

b. increase student awareness of these products 



Learmng uutcprnes 


Student Activities 


Trio C'f*llr^«r^4• /^L«#<«iil^ U.^ j_ 

1 ne SLuaent snouid be able to: 




14. 05. OX 




list salad dressings most approp- 
riately used with specific salads 




14.03.02 




iden+-ify salad dressings used as 
an accompaniment and ingredient 


-class discussions 


14.03.03 




list examples of ingredients used 
In basic salads: 

a. tossed green 

b. coleslaw 

c. potato 

d. jellied 

e. fruit 


-study resource materials 


14.03.04 




apply the criteria for evaluating 
basic salads 


-complete assigned tasks 
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MODULE 14.04 PREPARATION OF SALADS AND DRESSINGS 



Goal Statements 



The learning experiences in this module are designed to: 

a. increase student awareness of t^^pes of salads, and 

b. provide opportunities ror each student .to develop skill 
in preparation of salad dishes and dressings. 



Learning Outcomes Student Activities 



The student should be able to: 






14.04.01 






select greens and fruits which 
are used to serve variety 
in texture and flavour 


Note: 


Prepare products as 
directed 


44^4^02 






demonstrate appropriate me;thods of 
preparing vegetables and ingredients 
for salads 






14.04.03 






prepare a variety of salads 
according to instructions 






14.0^^04 






display skills in salad making that 
can be applied to either quantity 
or individual use 






14.04.05 






state the steps required in preparing a 
mayonnaise and vinaigrette dressing 






14.04.06 






prepare these dressings 






14.04.07 






eval uate sal ads and dress ings 
according to established criteria 


Hi 
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UNIT 15.0 BAKING AND DESSERTS 
General Aim 

The student should develop increased skills and knowledge of basic bakin 
products and their preparation. 



MODULE 15.01 SELECT AND IDENTIFY INGREDIENTS 



Goal Statement 



The learning experiences in this modcile are designed to help each 
student to develop increased knowledge of ingredients used in baked 
products. 


Learning Outcomes 


: -Student Activities 


The student should be able to: 


Note: study resource materials 
and complete assignments 


explain functions of basic, 
ingredients used in baked products 




15;G1.G2 




differentiate between flours and 
knew uses for each type 




15.01.03 




identify various types 
of sugars* and their uses 




15.01.04 




identify different fats and 
explain where each is used 




15.01.05 




identify leavening agents and 
explain their function 
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15.01.06 




identify basic spices, flavourings 
as needed for products 




15.01.07 




identify dairy products as needed 
for products 




15.04.08 




assemble incredidnts for baking and 
dessert products correctly as needed 





lie 
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MODULE 15.02 BASIC PIES 



Goal Statement 



The learning experiences in this module are designed to helo each 
student to produce quality double crust pies usi rig prepared 'f mil, 



gs. 



Learning Outcomes 



The student should be able to: 
15.02.01 

prepare high quality pastry with 
hand mix techniques 

15.02.02 

portion pastry using a scele 

i5.02.e: 

shape portion before rolling: dust 
table effectively 

15.02.04 

assemole pie us i rig proper sealing 
techriiques and egg washes 

15.02.05 

bake pie using correct temperatures 
for oven 

15.02.06 

evaluate a finished product 
based on assigned criteria 



Student Activities 



Note: Complete assignments 
as directed 



-portion according to instructions 



117 
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MODULE 15.03 BASIC PUDDINGS AND SAUGES 



Goal-Statement 

The learning experiences in this module are designed to help each 
student to understand the principles and processes for using thickening 
agents in preparing simple desserts. 



Learning Outcomes _ 


StUdent_A_cti vi ties 


The student should be able to: 


Note: Complete assignments 


15.03.01 




prepare basic cornstarch puddings 
and simple variations, e.g. tapioca 
pudding 




ID. UO • KJC. 




prepare basic custard pudding and 
use in simple desserts such as rice 
pudding and bread and butter pudding 




15.03.03 




prepare basic cornstarch thickened 
dessert sauces 




15.03.04 




prepare puddings using commerical 
mixes 




15.03.05 




evaluate quality of finished 
products using assigned criteria 
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MODULE 15.04 QUICK BREADS - PREPARE AND BAKE 



Goal Statement 

The learning experiences in this module are designed to enable each 
student to identify recipes using muffin and biscuit methods and to 
prepare quality products with both methods. 



Learning Outcomes 


Student Activities 


The student should be able to: 




15.04.01 




prepare at least five types of quick 
breads 




15-04^ 




follow directions for preparing 
quality quick bread products 


-complete assigned tasks 


15.04^03 




evaluate individual products according 
to the criteria provided 


-class and group discussions 
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MODULE 15.05 PREPARE AND BAKE COOKIES 
Goal Statement 

The learning experiences in this module are designed to enable 
each student to prepare stiff doughs for use in various types and 
forms of cookies. 



Learning Outcomes 




Student Activities, _ 


The student should be able 


to: 




15.05.01 






demonstrate ability to use 
cookie recipes 


basic 


-produce a variety of cookies 


15.95.02 






evaluate products according 
approved criteria 


to 
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UNIT 16.0 INTRODUCTION TO BREAKFAST COOKERY 



General Aim 

The student should develop basic understanding of both the 
preparation^ of products and methods used in breakfast cookery. 



MODULE 16.01 EGG COOKERY 



Goal Statements 

The learning experiences in this module are designed to: 



a. 



enable each student to prepare basic breakfast egg dishes, and 
help each student to develop a basic understanding of 
principles of egg cookery. ^ 



bearping-Outcomes 



Student Activities 



The student should be able to: 
16.01.01 

prepare eggs using the following 
methods with correct temperatures; 

a. panf ry - scrambled eggs 

- sunny side up 

- turned over 

- basted 

- omelette 

- french toast 

b. boil - hard cooked 

- soft cooked 

- shirred 

c. poach 

d. awareness of processed eggs 
16,01.02 

evaluate an egg product using 
appearance and timing criteria 



-prepare products and 
utensils in suitable manner 

-plan sequence for cooking 
breakfast items 

-arrange food products on 
plate for service 

-garnishing 



-class and group discussi 



on 



121 
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MODULE 16.02 BREAKFAST MEATS 



Goal-Statement 

The learning experiences in this module are designed to enable each 
student to prepare basic breakfast meats. 



Learning Outcomes 


Student Acti vi ti es 


The student should be able to: 




16.02.01 




prepare the following meats 
using specified techniques: 

a. sausages - grill, pahfry 

and bake 

b. bacon - grill, panf ry and 

bake 

c. ham - panf ry and grill 

d. processed breakfast meats 


-prepare products and utensils 
in suitable manner, e.g. 
slice bacon 

-plan sequence for cooking 

breakfast items 
-arrange food products on 

plate for service 


16.02.02 




evaluate product using criteria 

of appearance and degree of doneness 


-class and group dibcussions 



MODULE 16.03 POTATO DISHES FOR BREAKFAST COOKERY 



Qoa4- Statement 



The learning experiences in this module are designed to enable each 
student to prepare basic potato dishes as required for breakfast 
cookery. 



J-earning Outcomes 



The student should be able to: 
16.03.01 

prepare fried potatoes either sliced^ 
chopped, diced, or shredded using 
the pan or grill 

16.03.02 

evaluate and serve a quality 
product 



Student Activities 



Note: Prepare products as 
assigned. 
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MODULE 16.04 BATTERS 




Goal Statement 




The learning experiences in this module are designed to enable each 
student to prepare basic pour batter breakfast products. 


Learning Outcomes 


Student Activities 


The student should be able to: 








list temoeraturps and rpnuirpd 
timing for cooking breakfast 
products 




16.04.02 




prepare basic hot cakes using 
the grill 

16.04.03 


-assemble, measure and prepare 

batter for products 
-prepare grill and/or waffle 

i rqn, for these products 
-arrange for service 
-arrange condiments 


prepare waffles 




16.04.04 




evaluate products using established 
criteria 
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MODULE 16.05 HOT AND COLD BEVERAGES 
Goal Statement 

nnnnlf ''•I-^^f ^'''^"u^' "^^^ are designed to provide 

opportunities for each student to set up and prepare tea/coffee 
juices and hot chocolate for service h e ted/corree. 



Learning Outcomes 



Student Activities 



The student should be able to: 
16.0&^01 

prepare beverages, as directed, 
for small and large quantities 
of coffee, tea, juices and hot 
ehocol ate 



-complete assigned tasks 



j or- 

JL 



- 118 - 



MODULE 16.06 HOT AND COLD CEREALS 
Goal Statement s 

The learning experiences in this module are designed to: 

a. help each student to serve hot and cold cereals in appropriate 
manner, and 



b. introduce concepts relating to the nutritional role of cereals 



in basic breakfast meal plan. 




Learning Outcomes 


Student Activities 


The student should be able to: 




16.06.01 




prepare basic hot cereal products: 
a; porridge 
b. cream of wheat 


-prepare and hold products 
for service 


16.06.02 




evaluate finished product 
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MODULE 16.07 TYPES OF TOAST 



Goal Statement 

The^learning experiences in this module are designed to enable each 
student to prepare basic toast products as required for breakfast 
menu • 



Learning Outcomes 



The student should be able to: 

06.07^1. 



prepare and serve: 

a, plain buttered toast 

b. cinnamon toast 



16,07.02 

evaluate and serve a quality product 



Student Activities 



-assemble, measure and prepare 
ingredients and equipment for 
cinnamon toast 
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UNIT 17.0 iNTRODUeTION TO DAIRY PRODUCTS 



Seneral- Aim 

The learning experience in this module is to increase the ability of __ 
each student to recognize the different types of milk and cdrnmon cheese. 



MODULE 17.01 TYPES OF MILK AND MILK COOKERY 



Goal Statement 

The learning experiences in this module are designed to develop 
student skill in the use of milk based products. 



Learning Outcomes Student Activities 



The student should be able to: 




17.01.01 




identify types of milk and their 
uses: 

a. fresh 

b. canned 

c. powder 


-study resource materials 


-17^01.-^^1 




identify commonly used milk based 
products 

17.01.03 




demonstrate stages of heating 
temperature for milk 





- 121 - 



MODULE 17.02 



TYPES OF 'COMMON CHEESE 



Goal Statements 

The learning experiences in this module are designed to: 

a. assist the student to become aware of the history and 
production of cheese » and " 

b. develop skill in the correct usage of cheese products. 



Learn jrigflfltcomes 



Student Activities 



The student should be able to: 
17.02.01 

identify types of common cheese products: 

a. fresh 

b. cured 

c. process 

4X,02. 02 

select the types of cheeses in food 
preparation 



-study resource materials 
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MODULE 17.03 COOklNG METHODS OF COMMON CHEESE PRODUCTS 



Goal -Statejnent 

The learning experiences in this module are designed to provide 
opportunities for each student to develop skill in the cookery 
of common cheese. 



Learning Outeomes 


Student Activities 


The student should be able to: 


1 


17.03.01 




demonstrate skill in the preparation 
of cheese for cooking 




17.03.02 




apply skill in temperature control 
of cheese cookery 


-discuss and apply to 
receipes with cheese 
products 

-study resource materials 
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C P 12 - HOSPITALITY-FOODS SERVICES 



General Aims and Purpose 

The primary aim of the Hospitality-Foods Services program in grade 12 
is to provide learning experiences that will help students. develop 
marketable skills or qualify for advanced standing in a related 
program at a college or provincial institute. At the grade 12 level, 
an integral part of the learning experience involves practical 
experience in a working situation external tothe school. This 
cooperative career preparation component involves at least 100 hours 
of activities that are community based to provide actual work experience 
organized through the cooperation of employers and union organizations. 

Students should acquire a comprehensive knowledge of: 

a. practices for clean, safe and orderly work habits within 
hospitality industry; 

b. theory involved with commercial food preparation; 

c. practical skills in the hospitality industry; 

d. employment opportunities and the necessary marketable skills 
in hospitality industry (work experience); 

e. procedures and opportunities available for continuing education; 
and 



f. 



expectations of employers for a positive attitude towards 
the work ethic and good relations In working with others. 



- 130 - 



UNIT 1.0 COdPERATiVE CAREER PREPARATiON (COMMUNITY BASED) 



General -Aims 

The student should: 

a- develop increased understanding of the employment opportunities 
in the local community, the province and the country; 

b. gain practical experience relating to employment responsibilities; 

c. benefit from the knowledge and experience of resource persons 
from business and industry. 

Community representatives should participate in organized activities 
connected with the program. 



MODULE 1.01 PREPLACEMENT ROUTINE 



Goal Statements 

The learning experiences in this module are designed to: 



a. provide the dppqrtuhity for the student to review appropriate 
regulations of Workers' Compensation Board; 

b. review all necessary procedures for student transportation to 
and from a placement work site; 

c. increase student responsibility to school and employer; 

d. acquaint the student with documentation^ forms ^ contracts, 
and the reports of employer, teacher, and student. 



Learning Outcomes Student Activities 



The student should be able to: 




1.01.01 




dress appropriately for the type of 
employment experience 


-discuss appropriate dress 
for different occupations 


1.01.02 




describe the transportation 
procedures for reaching the job 
site 


-consider public or private 
means 

1 3 •;■ 
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l,01-03 




list the impbrtaht factors related 
to expected behaviour on the job 


-review introductory process 

to contact employer 
-discuss manners, speech, 

things to observe 
-discuss significance of 

reports 
-read examples of reports 

that will be written by the 

employer and the teacher 



13S 
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MODULE 1.02 PLACEMENT (EXTERNAL TO SCHOOL) 



Goal Statements 

The learning experiences in this module are designed to: 

a. provide the student with experiences that will relate school 
experiences with actual wbrkihg conditions; 

b. provide students with actual job experience in a working 
environment; 

c. increase student awareness and understanding of employee 
responsibilities; 

d. have the student practise increased responsibility within a 
work environment 

e. facilitate effective transition of students between school 
and employment; 

f. assist the student to see value in education and training; and 

g. create a student awareness of the opportunities for further 



training. 



Learning Outcomes: 



^iideat Activities 



The student should be able to: 



1.02.01 



function effectively in a job 
situation 



-follow directions mutually 



agreed tc by employer and 
teacher 



1.02.02 



work cooperatively with other 
students or employees 



-ask questions related to 

career goals 
-maintain good relations 

with others 

- a c q u i r e t r a i n i n g experiences 



in the community 
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MODULE 1.03 POSTPLAeEMENT ROUTINE 
Goal Statements 

The learning experiences in this module are designed to: 

a. assist the student to make a job analysis of an oecupation 
related to the placement, and 

b. review employment and career possibilities related to 
actual job experience. 



Lea ming -Qutcomes 


Student Activities 


The student should be able to: 




1.03.01 




prepare a job analysis of an 
occupation where work experience 
was obtained 


-review format of sample 
analyses 
-discuss career paths 


1.03.02 




list safety factors that must be 
observed in a chosen occupation 


-review safety aspects 
related to self and others 



14 u 
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MODULE 1.04 STUDENT REPORTING PROCESS 



&Qa1- S-tatemerits 

The learning experiences in this module are designed to: 

a. provide students with a format to report on their field 
experience with an employer, 

b. examine roles of employee duties in an occupation and relate 
to particular school experiences, and 

c. have the student prepare a formal list of contacts and 
practical job experiences. 



Learning Outcomes 


Student Activities 


The student should be able to: 




1.04-01 




complete a report of the job 
placement and discuss in detail 
the positive (and negative) 
aspects of the experience 


-review content of reports 

and prepare details on the 

work experience 
-prepare an oral report to 

the class oh the experience 

at a job site 


1.04.02 




explain the job advantages and 
disadvantages of an occupation 


-discussions in class 


1.04.03 




list criteria of satisfactory job 
performances 


-discussions in class 


1.04.04 




list criteria of unsatisfactory 
job performances 


-discussions in class 
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MODUtE 1.05 LETTER OF THANKS TO EMPLOYER 
Goal Statejqant 

The learning experiences in this module are designed to provide 
the student with a format to prepare a letter of thanks to 
employers who provided work experience. 

.Learning Outcomes . Student Activities 

The student should be able to: 



1.05.01 



organize and write a letter of 
thanks to the business firm where 
job experience was obtained 



-prepare a draft for 
consideration of teacher 
-type or write a neat letter 
using correct grammar 
-mail or deliver to business 



within one week of return 
to school 
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UNIT 2.0 EMPLOYEE RESPONSIBILITIES 
General Aim 

The student should develop an understanding of the importance of 
the responsibilities of an employee. 



MODULE 2.01 PERSONAL HYGIENE 



Goal Statement 

The learning experiences in this module are designed to help each 
student to develop awareness of the responsibility of employees to 
maintain good habits of personal hygiene. 



Learning Outcomes 



Student Activities 



The student should be able to: 
state the rules of personal hygiene 



-discuss the following 
guide! ines : 



a. be visibly clean 
(face, nails, teeth, 

uniform) 

b. have no noticeable 
body odour 

c. wash hands after 
sneezing, coughing, 
wiping upspills, 
using toilet 

d. do not scratch, put 
fingers in hair, 
mouth, nose 

e. report any gastro- 
intestinal or other 
infectious illness 
to supervisor 

f . avoid "grooming" 
(brushing hair, etc.) 
in food preparation 
or service areas 

g. appear alert and well 
rested (reducing risk 
of illness) 
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h. comply with applicable 
sections of the Health 
Act, and Regulations 

i . use appropriate make 
up and jewellery 


2.01.02 




apply the rules of personal hygiene 


-exhibit good personal hygiene 
to fellow students and 
supervisor 



o 
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MODULE 2.02 PERFORMANCE OF DUTIES 
Goal Statement 

The learning experiences in this module are designed to help each 
student develop awareress of individual responsibility for the 
overall operation. 



Learning Outcomes 


Student Activities 


The student should be able to: 




2-MM 




state overall general prir ciples 
of organization 


-observe "chain of command*' 


2.02^02 




apply responsible behaviour in 
relation to specific job tasks 


-observe and act on any 

necessary tasks 
-discuss the need for 

responsible behaviour and 

discuss actions 



11 
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MODULE 2.03 GOOPERATION WITH OTHER EMPLOYEES 



Goal Statement 

The learning experiences in this module are designed to develop the 
ability of each student to cooperate with fellow workers. 



Learning Outcomes 


- Student Activities 


The student should be able to: 








state factors involved in maintaining 
cooperation with fellow workers at 
all levels of operation in a working 
situation 


-exhibit the following: 

a. cheerfulness 

b. consideration 

c. patience 

d. courtesy 

e • f r i e nd 1 i ne s s 

f. take your turn ordering 

g. control. temper 

h. work calmly 

i. respect fellow workers 


2.03.02 




state factors involved in cooperating 
in the kitchen operations 


"list, describe and apply: 

a. house policy regarding 
kitchen procedures 

b. appropriate ordering 
procedures 

c. house abbreviations 

d. clear printing and 
speaking for orders 

e. house food substitution 
policies 

f. replace shared 
equipment in proper 
place 
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MODULE 2.04 CREATE A GOOD IMPRESSION - GREET GUESTS 



Goal Statement 

The learning experiences in this module are designed to develop student 
awareness of the need for interpersonal skills relating to guests. 



Learning Outcomes 



Student fietivities 



The student should be able to; 
2.04,41 



identify the proper procedures 

for welcoming guests in work station 

prior to service 



-acknowledge guests presence 

with a smi le or nod 
-use appropriate greeting 
-if unableto begin service 

immediately, inform guests 

courteously 
-show interest in the 

guests by looking at them 

directly and smiling 
-appear relaxed and 

confident 

-avoid di$crimination 

-put guest at ease by 
explaining procedures and 
design of restaurant 
where it seems necessary 

-view available films: 
"How toLook When it Counts" 
"Courtesy - Food Service 
is People Service" 
"Courtesy - The Inside Story" 



Jr. 
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MODULE 2.05 RESPOND TO SPECIAL NEEDS OF GUESTS 



Goal Statement 

The learning experiences in this module are designed to develop 
student awareness of appropriate ways to apply interpersonal skills 
in dealing with the special needs of guests. 



Learning Outcdmes_ 



Student Activ^ities 



The student should be able to: 



state procedures for handling the 
special needs of guests , i.e. 

a. handicapped 

b. children 

c. elderly 

d. single 

e. dietary limitations 

f. obnoxious 

g. special groups 



f. 



-apply the following: 

a. read menu and prices 
as needed 

b. assist with parcels, 
coats i chairs 

c. exercise patience 

d. accommodate special 
dietary requirements 
where possible 

e. provide suitable . 
seating arrangements 
offer "extras" such 
as high chairs, child's 
portion, extra 
serviettes 
assist the blind by 
allowing them to 
take your arm 
offer pen and paper 
to those unable to 
speak, for writing 
their order 
handle special needs 
without drawing 
attention to the guest 
accommodate special 
group requirements 



h. 



1 
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2.05^02 




follow approved procedures in 
relaying customer complaints 
to management personnel 


-clarify steps to follov^ in 
accepting and relaying 
customer complaints 


2.05.03 




demonstrate ability to handle 
situations described in 2.65.01 
by role playing or other means 


-demonstrate this ability 
to the satisfaction of the 
instructor 



140 
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MODULE 2.06 INTERPRETATION OF MENU TERMINOLOGY 



Goal Statemen t 

The learning experiences in this mddule are designed to enable each 
student to comprehend necessary menu terminology and to acquire 
appropriate skills to satisfactorily interpret a menu for guests. 



tearni^ Outcomes 


Student Activities 


The student should be able to: 




2.06.G1 




take a list of ''basic" menu 

Lcr Ml 1 riu 1 u^jr dllu Wr I Lc or yiVn 

a verbal description of each 


-study assigned materials 


2.06.02 




define each term concisely paraphras- 
ing the description given in the 
waiter/waitress manual 




2.06.03 




answer "guest" questions about any 
item on a given menu 


-concisely answer 
-enqui re from appropriate 
source if item is unfamiliar 
or may contain elements 
about which guest is con- 
cerned (regarding allergies 
or personal dislikes) 
■participate in a role playing 
situation 



ERIC 
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MODULE 2.07 PROFESSIONAL ATTITUDE 



Goal- Statement 

The learning experiences in this module are designed to help each 
student develop awareness of the characteristics of a professional 
attitude toward duties. 



Laarjiinq. Outcomes 


Student Activities 


The student should be able to: 






2.07.01 






identify and state characteristics 


-apply 


the following: 


which are important to maintaining 


a. 


punctual ity 


professional attitude 


b. 


pride in appearance 


c. 


cooperation 




d. 


courtesy 




e. 


honesty 




f. 


loyalty to employer 




g. 


dependability 




h. 


initiative 




i . 


pride in quality of 






work 






accuracy in taking. 






placing^ serving 






orders 




k. 


abil ity to fol low 






instructions 




1 . 


judgement in unusual 






situations 




m. 


care for tableware, _ 






appliances, furniture 




n . 


avoid waste (food and 






time) 




0. 


avoid temptation to 






"pilfer" food, table- 






ware, linen etc. 




p. 


use time effectively 






during non peak periods 



ERIC 
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UNIT 3.0 SANITATION AND SAFETY PROCEDURES 
General Aim 

The student should identify and apply effective sanitation and safe 
working procedures. 



MODULE 3.01 SANITARY HANDLING OF FOOD AND UTENSILS 



Goal Statement 

The learning experiences in this module are designed to enable each 
student to identify and practice appropriate sanitary food and 
utensil handling methods. 



Learning Outcomes 



Student Activities 



The student should be able to: 
3. 61. -01 

identify sanitary methods to be used 
when dispensing or portioning food 



3.01.02 

use sanitary methods when handling 
soiled tableware 



-apply the following: 

a. avoid touching food 
Items with fingers 

b. use lifters, tongs, 
etc. in food handling 
whenever possible 

c. do not serve any 
item dropped on an 
unsanitary surface 



-discuss and apply the 
following in class role 
play situation: 

a. maintain clean hands 
and uniforrr.s after 
handling used tableware 

b. remove unused tableware 
from a "soiled" table 

c. retain sealed/reusable 
food items for future 
use 



EKLC 
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3.01.03 




use sanitary methods in handling 


-discuss arid apply the 


clean tableware 


following procedures in 


class role play situation: 




a. check for cracks * 




chips etc. arid 




replace as necessary 




b. use fresh placemats 




or 1 inen 




c. avoid touching any 




part of utensil which 




comes in contact with 




guest's mouth 




d. place dropped items 




in soiled dish 




receptacles and 




replace with clean 




ones 




-view films - 16 mm 




"Dining Room Sanitation" 




"Mr. Bus Boy" 




-study training package 




"Basic Skills in Food and 




Beverage Service" Microfiche 




and Workbook - Handling 




Equipment 
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MODULE 3.02 SANITARY CLEANING PROCEDURES 



Goal Statement 

The learning experiences in this module are designed to prepare each 
student to use sanitary cleaning procedures. 



Lea r h i n g Qutcome s 



Stu den t Activities 



The student should be able to: 
3.02.01 

identify and list preparation 
service areas in a food service 
establishment which require 
routine cleaning 



3.02.02 



state proper procedures for 
cleaning station and appliances 



■study, discuss and apply 
cleaning proceidures for: 

a. counter/booth table 

b. buffet 

c. side station 

d. pastry carts and 
covers 

e. sneeze guards 

f. floors (as a result 
of spills etc) 

g. trays 

h. standard table 
containers (salt, 
pepper, sugar etc) 

i. menus 

j. chairs, benches 
k. appliances (e.g. 

toasters , refrigeration 
units, microwave, 
osterizers , coffee 
urns, milk dispensers, 
etc) 



-discuss and maintain the 
following policies: 

a. surfaces.must be 
completely free of 
food particles and 
liquids 

b. avoid using soi led 
wiping cloths or 
mixing them with 
clean cloths 



0^^ 
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c, follow house policy 
for cleaning routine 

d, take corrective 
action immediately 
when poor cleaning 
techniques are being 
practiced 

e, use appropriate 
cleaning agents for 
specific situations 


3.02.03 




demonstrate proper cleaning and 
sanitizing procedures 


-apply correct techniques 
in specific situations for 
other students to evaluate 
(see 3. 02. 01 and 3.02.02) 

-study and discuss training 
package - Basic Skillsih 
Food and Beverage Service - 
microfiche and workbook - 
cleani rig 
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MODULE 3.03 MAINTAIN A SAFE WORKING ENVIRONMENT 



Goal Statement 

The learning experiences in this module are designed to develop the 
ability of each student to maintain a safe working environment. 



Learning Outcomes 



Student Activities 



The student should be able to: 

identify and list potential hazards to 
personal safety 



3,03,02 

identify and list potential hazards to 
safety in food service establishments 



-demonstrate awareness of 
hazards as: 

a. wearing apparel 

b. traffic problems 
C- burns 

d. heavy objects 

e. wet or greasy floors 



-discuss and list potential 
hazards as : 

a. inadequately lit halls 
and stairways 

b. supplies stored in 
hallways 

c. malfunctioning 
appliances , e.g: 
gas, electrical , and 
refrigeration 

d. frayed carpets 

e. damaged furniture 

f. food items, which 
according to smell , 
sight or taste, 
appear unfit for 
consumption 

-view film 16mm "Dining Room 
Safety" 

-study appropriate sections 
of ^terkers- Gorftpensatinn 



Board Manual 



11 



01, 
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MODULE 3.04 BASIC FIRST AID PROCEDURES 



Goal Statement 

The learning experiences in this mbdule are designed to alert 
each student to basic first aid procedures. 



Learning Outcomes 


Student Activities 


The student should be able co: 




3.04.01 




describe basic components of 
a standard first aid kit 


-discuss the purpose of: 

a. antiseptics 

b. cotton swabs 
c- gauze 

d. "Bandaids" 

e. scissors 

f. smelling salt 


3.04.02- 




descri Be procedures for handling 
a medical emergency 


-discuss and state proper 
procedures in correct 
sequence for reacting to 
an emergency 

a. render assistance 

b. notify supervisor 

c. call for medical 
assistance 

d. stay with victim 

e. avoid panic by acting 
quickly and unobtrusively 

-discuss advantages of relevant 
first aid certificates 


3J34^0i 




demonstrate the Heimlich anti- 
choking method 




3.04:04 




identify the location telephone 
number(s) for local medical 
assistance 


-complete outcome to a 
100% accuracy level 
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MODULE 3.05 



FIRE SAFETY PROCEDURES 



Goal-Statemeni 

The learning experiences in this module are designed to alert the 
student to approved fire safety procedures. 



Learning -Outcoroes- 



Student Activities 



The student should be able to: 
3,05,01 

list three possible fire hazard 
areas in a food service operation 



3.05.02 

identify the major classes of fires 
which occur in food service operation': 
and the appropriate extinguisher for 
each 



3-, 05^3 

state the procedures to follow 
for handling a fire emergency 



-discuss potential hazards: 

a. blocked fire exits 

b. burned out light bulbs 
in hal Iways 

c. faulty service equipment 



-discuss use and operation of 
the four basic types of fire 
extinguishers 

-review procedures for dealing 
with ordinary combustible 
fires, grease fires and 
electrical appliance and 
equipment fires 



-discuss and state proper 
procedures in the correct 
sequence: 

a. locate and isolate 
fire (close windows 
and doors) 

b. alert supervisor 

and staff immediately 

c. extinguish if possible 

d. phone fire department 

e. avoid panic 
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3.05-.m 




conduct a "fire drill" in a 
practice session 


-in a role play situation, 
correctly fol low procedures 
outlined in outcome 

-be familiar with evacuation 
plan 

-direct "guests" to exits 


3.05.05 




state location of telephone 
number(s) for local fire department 


-study ihformatibh and complete 
outcome to a 100% accuracy 
level 
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UNIT 4.0 SERVICE 



General Aims 

The student should develop skills in preparing and mairtaining 
food service areas. 



MODULE 4.01 IDENTIFY BASIG TABLEWARE AND EQUIPMENT 



Goal Statement 

The learning experiences in this module are designed to orient each 
student to basic tableware and equipment. 



Learning _OutcQmes Student Activities 



The student should be able to: 






4.01.01 








identify and list proper terms for: 


-review actual 


sample of 




- dinner, steak, butter 


flatware and 


serving 


a ! -n ves 


utensi Is 




fish 


-identify all 


i tems 


b. ;-^0^3 


- teaspoon, soup, dessert. 








■jKirfait 






C. fo,-':3 


- di ner, fish, salad^ 








cc -ttail 






d. Se:^V;^r^ 


Sdlari set, serving 








spoo;, soup ladle. 








pickl? fork, pastry 








•yerver, pie or cake 








,<nife, ire scoop. 








i re ere "im scncp 






4.01.02 









identify and list proper terms for: 

a. plcites - dinner (oval and round), 

dessert, bread and 
butter, sauces , soup 
plate 

b. bowls - soup bowl, soup cup, 

coffee/tea cup, coc ktail 
bcwl , fruit nappie 

c. serving - creamer, teapot, 

coffee carafe, sauce 
boats, casserole 



-review and show actual 
samples of dishware 
-identify all items 
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MODULE 4.02 SET UP EQUIPMENT FOR DAILY OPERATION 
Goal Statement 

The learning experiences in this module are designed to develop the 
student awareness of basic procedures involved in daily set up. 



Learning Outcomes _ .Student Activi tie s _ 



The student should be able to: 




4.02.01 




demonstrate proper use and care of 


-clean, check and operate 


appliances in the service area 


the following: 




a. ice machines 




b. coffee urns 




c. warmers 




d. milk/ ice cream 




dispensers 




e. soft drink dispensers 




f. all other related 




equipment in given 




service areas 




-report malfunctions to 




supervisor immediately 
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MODULE 4.03 IDENTIFY AND MAINTAIN STATION 



GoaT-Statement 

The learning experiences in this module are designed to develop 
student awareness of basic set up and essential maintenance of 
station. 



Learning Outcomes 



Student Activities 



The student should be able to: 
4.93.0-1 

check and replenish tables fo 
"basics" 



4.03.02 

maintain stations according to 
approved standard 



-check for the following: 

a. each table will have 
all "Basics" 

b. salt, pepper, sugar 
will be full and in 
clean containers 

e, ashtrays will be cloan 

d, napkin dispenser will 
be full 

e, tablecloth and silence 
cloth, if used, must 
be correct size for 
table 



-maintain clean and properly 
set tables in_ station 

-check and replenish tables 
for basics 
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MODULE 4.04 



SET TABLES FOR SERVIGE 



Goal Statement 

The learning experiences in this module are designed to develop 
student awareness of basic table setting guidelines. 



Learn ihg_Dutcdmes__ 



_ S_t ud en t _ Act Ivit j e s 



The student should be able to: 
4.04,01 

identify and set tables for breakfast, 
lunch and dinner 



■follow appropriate procedures: 

a. collect items required 
for setting table 

b. where a tablecloth is 
used^it should be equal 
distance from the floor 
and all corners clean 
and free of wrinkles 

c. where mats are used^ 
they will be set one 
inch from table edge 

d. tableware will be 
clean, and handled 
in a sanitary manner 

e. glasses and china wi 11 
be checked for tracks 
and chips 
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MODULE 4.05 CARRYINCi CHINAWARE, CUTLERY AND GLASSWARE AND 
LOADING TRAYS 


Goal Statement 




The learning experiences in this module are designed to develop the 
student's skill in the carrying procedures. 


Learning Outcomes 


S tu den t Ac t i v i t i es 


The student should be able to: 




4.05.01 




state correct procedures for 
lUauiny ana carrying trays, 
e.g. arm trays, bar trays, 
banquet trays 


-follow approved procedures 
as : 

a. use sanitary utensil 
handl ing 

b. load tray in a 
balanced arrangement 

c. lift without straining 
back 

d. carry tray parallel 
to floor 

e. do not drop tray or 
contents 

f. do not chip glasses 
in loading process 


4.05.02 




state correct procedures for 
carrying plates, cups and 
saucers, glasses 


-practice approved procedures, 
e.g. carry three plates or 
glasses in one hand without 
dropping items or spilling 
contents 
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MODULE 4.06 SET UP AND MAINTAIN 


BUFFETS 


Goal Statement 




The learning experiences in this module are designed to develop 
the ability of each student to set and maintain a buffet table. 


Learning Ojj tcome s 


Student Activities 


The student should be able to: 




4.06.01 




identify the proper procedures in 
the layout of buffet table 


-set up and drape tables 
-assist kitchen staff in 

placing food items on 

buffet table 

-clear soiled dishes and 
replenish during service 

-supplyserving utensils 
and replace as necessary 
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MODULE 4.07 iDENTiFY AND SERVE CONDIMENTS AND ACCOMPANIMENTS 



Goal Statement 

The learning experiences in this module are designed to develop the 
student's ability to select and provide the correct condiments and 
accompaniments. 



_Le a r n i h g_ 0 u t CDra^_ 



Student Activities 



The student should be able to: 
4.07.01 

list basic food items, identify the 
proper condiments or food accompani- 
ments for each 



-practice and discuss the 
following procedures: 

a. serve condiments at 
appropriate time 

b. serve correct con- 
diment/accompaniment 

c. control portion 
according to house 
policy 

d. Sc?rve with correct 
utensil and from 
appropriate container 
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MODULE 4.08 PREPARE AJ;C SERVE HOT/COLD BEVERAGES 
Goal Statement 

The learning experience:, in this module are designed to develop the 
ability of each student to prepare and serve hot and cold beverages. 



;/_dT_nlng Outcomes Student Activities 



The student should be ct'/lf to: 






4.08,01 






- - 

identify the three r:i. ;ef constituents 


-discuss and apply following 


of tea and coffee and state their 


proced 


ures : 


effect on the- quality jf the beverage 


a. 


ensure that al 1 






beverages have 






appropriate colour, 






ccnsistency and 






aroma 




b. 


use water at correct 






temperature when pre- 






paring tea 




c. 


prepare coffee 






according to directions 






of coffee maker used 




d. 


mix prepackaged bever- 






ages according to 






directions and/or 






house pol icy 




e. 


avoid using ingredients 






past their expiry dates 


4.08.02 






state the proper procedures for 






preparing standard hot/cold beverages: 






a. tea 






b. coffee 






c. hot chocolate 






d. iced tea 






e. fountain drinks 






f: juices _ 






g. types of milk 







o 
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MODULE 4.09 iDENTirY AND PERFORM CLOSING DUTIES - CLEAR AND RESET 



Goal Statement 

The lear.n'ng experiences in this module are designed to help each 
student adopt approved procedures involved in closing duties. 

Learning Outcomes Student Activ i ties 

The stu t should be able to: ' 
4.09.01 



identify and list general types 
of closing duties 



4.09.D2 



-discuss and apply the following 
procedures: 

a. store perishables 

b. replenish side 
stand supplies 

c. clean and wash 
tables, etc- 

d. refill condimer.ts 
and clean containers 
as necessary 

e. clean toasters, urns, 
dispensers 

f. turn off /down electrical 
and gas equipment 

g. check for burning 
cigarettes in waste 
areas or other fire 
hazards 

h. sb:: off appropriate 
I ights 

1 . security 



clear and reset table after guests 
have left 
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UNIT 5.0 BUSINESS OPERATION 



General Aim 

The student should develop an awareness of the regulations and procedures 
relating to a business operation in the hospitality industry. 

MODULE 5.01 IDENTIFY AND COMPLY WITH HOUSE POLICY 



Goal Statement 

The learning experiences in this module are designed to develop 
student awareness of house policy. 



Learning Outcomes 



Student Activiti es 



The student should be able to: 

outline a sample description of 
house policy for: 

a. apparel 

b. grooming 

c. accidents 

d. complaints 

e. portion control 

f. food substitutes 



a^-L.02 

describe and implement house policy 



-discuss the foil owing topics 
in relation to approved 
pol icies : 

a. apparel 

b. grooming 

c. meal allowar 

d. cash floats ecc. 

e. selling techp' ^.'es 

f. accidents 

g . complaints 

h. lost and found 

i . dry cleaning tabs 
for guests 

j. sick/holiday time 
k. breakage allowance 
1 . coffee breaks 
m. pay periods 
n. scheduling 
0. special duties 
p. off-duty visiting 

to a place of work 
q . portion control , 

food substitutes 



-view film - "Handling Complaints" 
(Ministry of Tourism) 



EKLC 
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MODULE 5.02 CGMPtiANCE WITH PROVINCIAL LIQUOR REGULATIONS 



Goal Statement 




The^learning experiences in this module are designed to orient each 
student to the Provincial Liquor Control and Licensina Art ^nH 


regu laxions 




_ Lea rn i ng_ 0 ut comes 


Student Activities 


The student should be able to: 




&^2.01 




state liquor regulations as they 
apply in the following situations: 

a. service of minors in licensed 
establishments 

b. service, b^ minors in licensed 
establ ishments 


-study manager's manual 
with regard to liquor 
regulations 



1/9 
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MODULE 5.03 IDENTIFY CONTROL PROCEDURES FOR GUELT CHECKS 



Goal Statemefvt 

The learning experiences in this module are designed, to. develop 
student awareness of control procedures for gjests checks. 



Learning Outcomes 


Student Activities 


The student should be able to: 




5.03^01 




state reason for using a guest check 


-discuss and apply the 
following procedures: 

a. record guest orders 

b. communicate orders 
to kitchen 

c. monitor cash flow 

d. monitor supplies 
(food and beverage) 


5.03.GR 




state procedures for controlling 
guest checks 


-discuss and apply the 
following procedures: 

a. sign for check book 
when stated in 
house pol icy 

b. use checks in 
numerical order 

c. have errors voided 
by supervisor 

d. sign all checks 
according to house 
policy 

e. turn in book and/or 
al 1 checks at end 



of shift 
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MODULE 5.04 IDENTIFY AND PERFORM CLOSING MONETARY PROCEDURES 



Goal Statement 

The learning experiences in this module are designed to develop 
student awareness of dosing monetary procedures. 



Learnihg.Outeomes 



Student Activ^itles 



The student should be able to: 
5.04,01 

calculate daily take balance 
5.04.02 

complete be lance sheet 



-fill out balance sheets 



-cash closing procedures 
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MODULE 5.05 



RESPONSIBILITIES OF EMPLOYER 



Goal Statement 

The learning experiences in this module are designed to develop 
student awareness of responsibilities of employer. 



Learning Outr :mes 



Student Activities 



The student should be able to: 

5^0 5^01 

state general areas of responsibi 1 i ty 
of employer in any food service 
estdbl ishment 



-discuss the need for an 
employer toj^ 

a. notify staff of house 
policies and policy 
change 

b. provide suitable 
working conditions 
as per labour and 
Workers ' Compensation 
Board regulations 

c. respect conditions 

of collective agreement 
if one exists 

d. post relevant sections 
of fire, sanitation, 

1 iqubr and Workers ' 
Compensation Board 
codes 

e. provide correct 
documentation and 
monies owing on 
termihatidri 

f. maintain non- 
discriminatory 
hiring practices 

g. post assignment of 
duties 

h. establish grievance 
procedures 
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UNIT 6.0 SAFETY AND SANITATION 
General iUm 

The student shoulr' apply safety and sanitation rules and regulation! 

MODULE 6.01 REVIEW BASIC PRINCIPLES 
Goal Statements 

The learning experiences in this module are designed to: 

a. review regulations of JJeaTth-Act ; and 

b. help each student to develop an awareness of related Workers' 
Compensation Board regulations. 



Learning Outcomes 


Student Activities 


The student should be able to: 




6.01.01 




outline the major sanitary regulations 
affecting food service establishments 


-invite guest speakers 


6^v ' 




list procedures used to enforce 
government rules and regulations 




6.01. oa 




identify and explain effective methods 
of controlling rodents or insects 


-study resource materials 


6.01.04 




determine minimum and maximum- tem- 
peratures to ensure sanitation 


-study resource materials 


6^01.05- 




practice optimal habits of personal 
health, hygiene, grooming and dress 
necessary for job success 


-discuss in class and practice 

17' 
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0 . U i . UD 




explain factors that lead to unsafe 
conditions 


-study resource materials and 
discussion 


6.01.07 




state procedures for treating cuts 
and burns 








evaluate given situations according to 
a provided checklist to determine 
whether they meet safety standards 




6.01.09 




reemphasize the Heimlich anti- 
choking method 





ERIC 
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MODULE 6.02 FOOD BORNE ILLNESSES 



Gw^T- Statement 

The learning experiences in this module are designed to develop 
student understanding of the various food borne illnesses. 



Learning Outcomes 


Student Activities 


The student should be able to: 




6.02.01 




reeogni ze the causes of food contami - 
nation, illness and accidents and 
apply preventative measures 


-view Natinnal Rp^trinr;=^nt 
Association film strips 
"The Unwanted Food" on 
food borne illnesses 


6.02.02 




identify harmful micro-organisms and 
the specific condition conducive to 
growth of molds, bacteria, j/east and 
vi ruses 


-invite a guest speaker 
representative of the local 
health department 

-discuss how often the 
inspection of food service 
establishments are made and 
procedures 

-study inspection guide 
sheet Used by local health 
department for inspecting 
food service establishments 



17 C 
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UNIT 7.0 ELEMENTARY KITCHEN MANAGEMENT 



General Aims 

The student should have a knowledge of the techniques for: 

a. ordering and purchasing procedures 

b. menu planning 

c. cost and portion control 

d. record and inventory procedures 

e. receiving and storing. 

The student should develop the ability to effectively use convenience 
foods and eliminate waste in food portioning. 



MODULE 7.^1 PURCHASING SPECIFICATIONS AND PROeEDURES 



fioaT Statement 

The learning experiences in this module are designed to help each 
student to develop an awareness of purchasing procedures. 



Learning Outcomes Student Activities 



The student should be able to: 




7.91.01 




apply techniques for the ordering 


-conduct practical projects 


and purchasing of food supplies 


and study resource materials 
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MODULE 7.02 FOOD COSTING AND PORTION CONTROL 



GoaT— Statemervts 

The learning experiences in this module are designed to: 

a. help each student to acquire a knowledge of and skill in 
elementary costing and_portioning foods; and 

b. develop an awareness of standardized recipes used. 



Lea r n i ng_ iSu tcome s 



Student Activities 



The student should be able to: 
7.02.01 

list advantages for the use of 
standardized recipes 

7.02.02 

portion ar erve food products 
7.02.03 

complete exercises to cost effects 
of portion control 



-study resource materials 
and conduct practical 
appl ication 
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MODULE 7.03 REeElViNG AND STORING - ADVANCED 



Goal StateniL^nt 

The learniM. experiences in this module are designed to help each 
student to acquire advanced knowledge of receiving and storing 
procedures . 



Learning Outcomes 


StdH^nt Activitip^ 


The student should be able to: 




/.03.01 




plan and prepare storage areas for 
incoming supplies 


-complete assigned task 


7.03.02 




order food items needed for 
selected recipe and store excess 
food for future use 





7:03.03- 



coniplete procedures for credit 
and back order situations 
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MODULE 7.Q4 INVENTORY RECORD KEEPING 



Goal Statement 

The learning expediences in this module are designed to help each 
student to acquire increased knowledge of inventory record 
keeping procedures. 



Learning Outcomes 



Student Activities 



The student should be able to: 
4^^4.01 

maintain accurate inventory of food 
items using forms provided by teacher 



-study resource materials 



o 
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MODULE 7.05 BASIC MENU PLANNING 



Go al Statement 

The learrring experience^ in this module are designed to help each 
student develop an.: broaden their knowledge of basic menu planning. 



ter^^"' '"nq Outcomes 


Student Activities 


The student should be able to: 




7.05.01 




recommend eye-appealing food 
combinations that would stimulate 
the appetite 


-study and discuss resource 
materials 


7.05.02 




apply principles of menu planning 
according to routines outlined by 
teacher 


-design menus 


7.^5.03 




1c :ify factors that influence a 
person ' s food habits 


-study resource materials 


7.G3.04 




plan menus that will encompass age 
group, season of year, special 
dietary needs, and foods and 
equipn-.^t available 


-r^e^ign dietary menu 


7.05.05 




use menu guides to plan and prepare 
meals that satisfy guidelines for 
nutrition, colour, texture and taste 


-plan menu from guide 



1 : 
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MOBbbE 7:06 USE Oh LEFTOVERS 



Goal Statement 



The learning experiences in this module are designed to enable each 
student to develop an awareness of the use of leftovers. 



Learning Outcomes 



_ltudeht Activities 



The student should be able tf* 
7 .06.01 

utilize leftover foods 



7 .06.02 

outline procedures for handling and 
preparing of leftovers 



-coiTiplete exercises in 
narnisi^ ; ng , preparation 
^- fiar;jling leftcvers 



-study resource materials 
and discuss 
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MODULE 7.07 USE OF CONVENIENCE FOODS 



Goal-Statement 

The learning experiences in this module are ;ned to enable each 
student to acqui^* knowledge of the utilize • ronvenience foodr, 
and semi-prdces - foods. 



Lea rjii_ng_ Ou t com^s. 



Student Activities 



The student should be able to: 
7.07.01 

make effective use of convenience 
foods and semi -processed foods 



-study resour:e materials 
-complete ass-igned tasks 
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MODULE 7.08 PRINelPbES OF JOKING 



Goal Statement 

T^e^learninc^experienees in this module are designed to help each 
student develop inoeased awareness of the importance of planning 
and preparing for various methods of cooking an.i.ny 



beaming Outcomes 



Student Activities 



The student should be able to: 


1 


7:68.01 




plan a work schedule carefully to 
utilire time and materials in an 
ef "icient manner 


-complete exercises 
-study resource materials 
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MODULE 7.09 BUTIES AND RESPONSIBILITIES OF KITCHEN STAFF 
QoaT- Stateme nt 

The learning experiences in this module are designed to help each 
student to understand staff functions in given establishments. 



Learning Outcomes : Student Activities 



The student should be able to: 






7.89.01 






identify qualifications of staff 
in food industry 


-study 


resource materials 


7:09.02 






function well in a job r" la ted 
situation 


-class 


discussion 


7.09.03 






outline basic advantages and 
disadvantages of working in th.-j 
food industry 


-class 


discussion 
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UNIT 8.0 NUTRITION, DIET NEEDS 



General Aim 



The student should acquire an understandr g of the special diet needs 
of customers. 



MODULE 8.01 SPECIAL DIET NEEDS 



Goal Stat e-i P^nts 

The learning experiences in this module are designed to: 

a. develop .student awareness for the preparation of nutritious 
meals and special diets, and 

b. help each student to identify, prepare and serve the food 
types allowed or avoided by special dif^s. 



atcomes 



Student AetJvLities 



.Jdent should be able to: 



8.01.01 



outline basic aspects of the Canada 
food guide 



-study resource materials 
and discuss 



8.01 02 



prepare and serve special diets 



as instructed by the customer 



18 
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HNfT 9:G VEGETABbES 
General Aim 

The student should develop increased ability to handle and prepare 
raw and cooked vegetables; and farinaceous products. 



MODULE 9.01 



VEGETABLE PREPARATION - ADVANCED 



Goal Statement 




The learning, experiences in this module are designed to help each 
studer.t develop knowledge of handlmo and preparation of vegetables. 


Learning Outcomes 


Student Activities 


The student should be able to: 




9.01.01 




den-onstrate the techniques of 
preparation of vegetables 


-study resource materials 
-classroom discussions 


9.01.^2 




cook vegetables by methods of: 

a. grazing 

b. brazing 

c . stewing 

d. stuffing 


-review processes from grade 
11 outline (Module 10.03) 
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MODULE 9.02 PASTA AND RIGE 



GoaJ^ Statement 



The learning experiences in this module are designed to help each 
student to understand procedures for preparing and cooking pasta and 



Learning Outcomes 



The student should be able to: 
9.02.01 

prepar:? and utilize pasta and rice 



Student Activities 



-prepare pasta and rice dishes 
-study resource material s 
-discuss cooking procedures 
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UNIT 10.0 STOCKS, SOUPS IMaD SAUCES 

The student should acquire knowledge of the preparntion of stocks, 
soups and sauces. _ 

MODULE 10.01 PREPARE MOTHER SAUCES AND IDENTIFY SECONDARY SAUCES 
Goal Statements 

The learning experiences in this module are designed to: 

a. enable each student to distinguish between derivatives of 
the basic sauces and to state uses for these sauces • and 

b. enable each student to prepare Mother sauces. 



Learning Outcomes : Student^t-wt4e^^ 



The student should be able to: 


N. te: complet' assigned tasks 


10.01.01 




produce a Bechamel and identify 
two secondary sauces 




10.01.02 




produce an Espaghole sauce and 
identify three secondary sauces 




10.01.03 




produce a Veloute sauce and 
identify three secondary sauces 




10.01.04 




produce a tomato sauce and 
identify two secondary sauces 




10.01.05 




produce a Hollandaise and 
identify one secondary sauce 
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10.01.06 




State uses for these sauces 




:o.oi.07 




"iist steps 1n preparation for 
these sauces 




40-^01.08 




evaluate finished product 
according to established 
criteria 





o 
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MODULE 10.02 PREPARE SOUP VARIATIONS 



Goal Statement 

The learning experiences in this module are designed to help the 
student increase knowledge of soups and ingredients. 



Learning Outcomes 


S L u dent. kc± iv it i e s 


The student should be able to: 




10.02.01 




explain the methods of clarifying 
soup stock 




10.02.02 




1 ist the main ingredients and the 
preparation procedures for four 
soups as indicated in 11.03.01 
(grade 11) 


-prepare soup variations 
as directed 


If), 02^03 




evaluate the appearance and taste of 
soups 





10 
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MODULE 10.03 IDENTIFY AND PREPARE SUUP GARNISHES 



Goal Statement 

The learning experiences in "this module are designed to help 
the student: 



a. identify suitable garnishes for soups^ and 

b. prepare garnishps for soups. 



Lea rh i ng_ Outcomes 



The student should be able to: 
10.03,01 

identify various soup accompaniments 
10.03 02 



-identify types of cuts of garnishes 
julienne and brunoise and pasta 
types 



Student Ac_tivities 



-preoare garnish as diri 
-prepare these cuts of 
garnishes 



ERIC 
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UNIT 11.0 MEATS AND POULTRY 
General Aim 

The student should acquire knowledge relating to methods used in 
preparing and cooking meats and poultry. 

MODULE 11.01 PREPARE MEAT CUTS FOR COOKING 
Goal Statement 

The learning experiences in this module are designed to help each 
student to acquire further knowledge in preparing meat cuts for 
cooking. 



Learning Outcomes 


Student Activities 


The student should be able to: 








relate method of cooking to cut of 
beef purchased 


-study resource materials 


ii;0i.O2 




determine and explain use of dry 
or moist heat method of meat 
cooking 


-classroom discussion 


11;01.O3 




identify primary and secondary 
cuts of meat 
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MODULE 11.02 



PREPARE POULTRY FOR COOKING 



Goal Statements 

The learning experiences in this module are designed to: 

a. help each student to develop an awareness of handlinq 
poultry; and 

b. help each student to use correct procedures for preparinq 
and tying poultry. 



Learning Outcdmes 



The student should be able to: 

prepare and tie commonly used 
edible birds 

11.02^02 

list criteria for grading and 
selecting birds 

11.02.03 

identify and prepare 
commonly edible birds 



Student Activities 



-study resource materials 
-review prior materials 
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MODULE 11.03 COOKING MEAT AND POULTRY 



Goal Statement 

The learning experiences in this module are designed to help each 
student to acquire a practical knowledge of the cooking methods for 
meat and poultry. 

Learn ing__Outcomes Student Activities 

The student should be able to: 
11.03.01 

apply various cooking methods 

- stew 

- braise 

- roast 

- broil 

- boil 

- fry/gri11 

- bake 

- poach 

11.03^.02- 

test dish accurately for 
completion of cooking 



-prepare and test meat and 
poultry dishes as instructed 



EKLC 



W5 



- 189 - 



MODULE 11.0 4 GARVE AND PORTION MEAT AND POULTRY 



Goal Statements 




The learning experiences in this module are designed to: 


a. enable each student to develop skills in carving and 
portidhing meats and poultry; and 

b. help each student to acquire an awareness of the different 
techniques in carving of meats and poultry. 


Learning Outcomes 


Student AetiviiiBS. 


The student should be able to: 








portion poultry and meats for 
serving 


-study resource materials 






carve poultry and meats for serving 


-carve poultry and meats 
for serving 
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MODULE 11.0 5 PREPARE AND COOK VARIETY MEATS (OFFAL) 

G oe t-Sta-temen ts 

The learning experiences in this module are designed to: 

a. help each student to develop increased awareness of the 
variety meats (offal), and 

b. help each student to acquire knowledge in preparing 
and cooking variety meats (offal). 



Learning Outcomes 




: Student Activities 


The student should be 


able to: 




11.03.01 






identify variety cuts 
their preparation 


(offal ) and 


-study resource materials 
and discuss in class 


11.03.02 






prepare and cook offal 
using basic recipes 


meats 
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MODULE 11.0 6 PREPARE AND COOK GRAVY AND MEAT ACCOMPANIMENTS 



Goal Statements 




The learning experiences in this module are designed to: 


a, enable the student to develop skills in the preparation of 
gravies; and 

b. nelp each student acquire increased understanding of 
accompaniments. 


-Learning Buteomes. _ __ 


_ Student Activities 


The student should be able to: 




11.04.01 




prepare a basic gravy from given 
product 




11.04.02 




prepare the proper accompaniments 
for meat cookery 


-study resource material 
-classroom discussion 



7 
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UNIT 12.0 SEAFOOD 



General Aim 

The student should become proficient in the preparation and 
cooking of fish and shellfish. 



MODULE 12.01 SEAFOOD COOKING METHODS 




Goal Statement 




The learning experiences in this module are designed to help each 
student to use the correct techniques to prepare and cook fish and 
shellfish. 


Learning Outcomes 


O LUUCil L r\\^ L 1 V 1 U 1 CO 


The student should be able to: 








prepare fish and shellfish as directed 
(fillet, debone, slice, bread, dip in 
batter, etc.) 


-relate method of preparation 
to formand type of fish and 
shellfish purchased 


12.01.02 




cook fish and shellfish as directed 
using the following methods - poach 
(oven and top of stove); bake (stuffed, 
rolled); saute; broil 




12.01.03 




prepare fish as directed to use in 
entrees and salads 


-complete assignments to 
prepare seafood dishes 
e.g. Shrimp Newburg, 
paupiettes of sole, trout 
meuni^re, Coquille St. 
Jacques, stuffed baked fish 

-prepare for service and 
garnish as directed 


12.01.04 




evaluate according to established 
criteria 
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UNIT 13.0 COLD KITGHEN 



Gen&ral Aim 



The student should acquire skill in preparing a variety of cold foods 
in quantity. 



MODULE 13,01 



APPETIZERS - HOT AND GOLD 



Boal Statement s 

The learning experiences in this module are designed to: 



a. 



acquaint the student with the variety of products used as 
appetizers, canap^ and hors d'oeuvres; and 
provide opportunities for each student to prepare a 
variety of these products. 



Learriihg Outcomes 



Student Activities 



The student should be able to: 
13.01,01 

classify 15 foods suitable for 
appetizers 

13.01.02 

distinguish 20 items as either 
canapes or hors d'oeuvres 

13.01.03 

prepare dips and relishes according 
to established criteria of contrast- 
ing colour^ flavour and texture when 
given three situations 

13.01.04 

follow directions of standard 
recipes for preparing quality 
appetizers 



-study reference materials 



-apply basic techniques 
for types of appetize.^s , 
canapes and hors d'oeuvres 



2uu 



- 194 




43^01.05 




evaluate products according to 




established criteria 
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MODULE 13.02 JELLIED SALADS AND ASPICS 



Goal- Statements 




The learning experiences in this module are designed to: 


a. enable each student to become familiar with the variety of 
jellied products that can be produced; and 

b. enable each student to gain experience in preparing a variety 
of jellied products. 


Learning Qutcomes. 


Student Activities 


The student should be able to: 
13.02.01 


Note: Complete assigned 
projects. 


prepare gelatin salads and aspics 
with use of molds 




13.02.02 




prepare simple molds decorations , 
e.g. cucumber slices^ egg slices, 
olive, fruit sections^ etc. , and 
set in top layer of gelatin or 
aspic molds 




13.02.03 




evaluate jellied salads according to 
assigned criteria 





^ o ^ 
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MODULE 13.03 SALADS AND DRESSINGS - 


ADVANCED 


fidaOiatements 




The learning experiences in this module 


are designed to: 


a. acquaint the student with a variety of advanced salads and 
dressings ; and 

b. enable each. student to gain experience in preparing a variety 
of these salads and dressings. 


Learning Qut^iomes 


Student Activities 


The student should be able to: 


Note: complete assignments 


13.03.01 




serve appealing, attractive salads 
using greens as the basis in 
serving 




13.03.02 




prepare Rdmaih* Butter Lettuce, 
Iceberg, Spinach and Watercress salads 




13.03.03 




plan and prepare a variety of seafood, 
chicken and meat salads as directed 




13.03.04 




use a portion of the above salads 
(13.03.62) to prepare a salad p.atter 




13:-03:05 




plan andprepare a variety of fresh 
fruit salads and fresh fruit platters 




13.fl3.06 




state the criteria for an attractive 
salad platter 
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1^>03,07 

plan and prepare items for a salad 
bar: 

a. raw vegetables 

b. cooked vegetable salads 

c. marinated vegetable salads 

d. dips 

e. relishes 

f. salad dressings and salad 
accompaniments and 
garnishes 

13>03.68 

evaluate according to assi. led 
criteria 



EKLC 



2 
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MODULE 13.04 FANCY SANDWICH PREPARATION - ADVANCED 
Goal Statements 

The learning experiences in this module are designed to: 



a. acquaint each student with the variety of sandwiches that 



can be prepared; and 
b. enable each student to gain 
variety of fancy sandwiches 


experience in preparing a 


teaming Outcomes- 


Student Activities 


The student should be able to: 




13.04.01 




describe the preparation of a 
variety of fancy sandwiches 




13.04.02 




prepare a variety of sandwiches 




a. open faced 

b. rol led/pi nwheel 

c. checkerboard 

d. ribbon 





- 199 - 



UNIT 14.0 



General Aim 



BAKING AND DESSERtS 



The student should develop increased skills and knowledge of baking 
products i pastries and their preparation. 



MODULE 14.01 



PREPARE AND BAKE PIES 



Goal Statements 

The learning experiences in this module are designed to: 

a. acquaint each student with the variety of products to be made 
in this area; and 

b. enable each student to prepare a variety of these products. 



Learning Outcomes 



Student Activities 



The student should be able to: 
14.01,01 

identify types of fillings suitable: 

a. fruit 

b. cream 

c. chiffon 

d. custard 

e. fruit glaze 

f. savory 

14.01,02 



Note: DiscUss and demonstrate 
the factors that affect the 
texture of pastry products: 

a. ingredients and proportions 

b. kind and amdUht of 
leavening agents 

c. the amount of mixing 

d. the temperature of 
the ingredients when 
mixed 

e. baking temperatures 



identify and prepare types of pastry 
products: 

a, German paste 

b. sponges 

e, crumb crust 
d. specialty dough 



14.01.03 



EKLC 



prepare. a variety of pie fillings, e.c 
fruit, lemon, custard, and cook in 
pastry so as to retain tenderness and 
flakiness of the Dastry 



2UG 
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14 .01,04 

use standard pastry recipes to 
produce quality products 

14. 01. 05 

explain and demonstrate mixing 
techniques and manipulation necessary 
for acceptable pastry products 

14.01.06 

list and explain the $teps in 
preparing a variety of pastry 
doughs 



MODULE 14. d2 PREPARE PUDDINGS AND CUSTARDS 



Goal Statements 

The learning experiences in this module are designed to: 

a. acquaint each student with a variety o^^ and custard 
products and have them identify the steps necessary in 
their production; and 

b. help each student learn the steps necessary for production 
of pudding and pastry; and 

e. provide the student with experience in making a variety of 
these products. 



kSd rn J n_y __uu tCDUje5__ 


Student Activities 


1 ne Suuaent snouio oe aoie tor 


Note: Complete assignments. 


14.02.01 




demonstrate special techniques 
required to produce smooth 
puddings and custards: 

a. low temperature 

b. adding eggs to mixture 

c. folding in of egg white 
and/or whip cream 

d. gelatin 




14.02.02 




prepare products as: 

a. creme caramel 

b. Bavarian cream 

c. mousse 




14.02.03 




demonstrate ability to use 
custard recipes to produce 
quality products 








demonstrate ability to use pudding 
recipes to produce quality products 
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14.02.05 

prepare products and evaluate these 
based on supplied criteria 
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MODULE 14.03 MERINGUE PRODUCTS 
Goal Statement 

The learning experiences in this module are designed to help each 
student develop knowledge of the basic theory and techniques 
required for making meringue products. 



Learning Outcomes 


Student Activities 


The student should be able to: 


Note: Complete assignments 


04.03.01 




state the proportion of sugar to 
egg white for meringue products 




14.03.02 




describe the methods required to 
produce quality meringues 




14.03.03 




prepare hot meringue and cold 
meringue 




14.03.04 




evaluate meringue products 
according to assigned criteria 









- 204 - 



MODULE 14.04 YEAST PRODUCTS 



Goal Statemervc 

The learning experiences in this module are designed to enable each 
student to learn the technique required for preparing a variety of 
yeast products. 



Learning Outcomes 



Student_Actiyities 



The student should be able to: 
14.Q4>C^ 

perform one of the basic methods for 
mixing yeast breads (either straight 
dough or cool rise) 

14^4^02 

describe the place of yeast breads 
in menus and special occasions 

14.04>03 

prepare basic yeast dough for 
dinner rolls 

14, 94 > 04 

prepare a sweet dough roll 
i4,04>05 

evaluate finished bread products 
from approved criteria 

14,04.06 

explain functions of basic 
ingredients used in yeast 
breads 



Note: Complete assignments 
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MODULE 14.05 PREPARE AND BAKE GAKES 



Goal Statements 




The learning experiences in this module 


are designed to: 


a. help each student to beeome familiar with the variety of cakes 
to be made and the classification of each by the preparation 
techniques and ingredients used, and 

b. help the student to classify each product according to 
preparation techniques and ingredients, and 

c. enable each student to prepare a variety of cakes. 


Learning Outcomes 


Student J\c±i v i ti es 


The student should be able to: 




44.05.01 




prepare and serve cakes (in quantity) 
for a specified occasion 


-prepare conventional butter 
cake and sponge cakes 


14.05.02 




demonstrate appropriate skills 

in cutting, serving and evaluating 

cakes 




14.05.03 




use basic cake recipes to 
produce quality products 





-i. ^ 
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MODULE 14.06 ICINGS AND FROSTINGS 
Geal Statement 

The learning experiences in this tnbdule are designed to help each 
student to gain experience in techniques tised to choose, prepare and 
then ice or frost cakes. 



Learning Outcomes 


Student Activities 


The student should be able to: 


Note: Complete assignments 


14.06.01 




follow the basic mixing methods 
for types of frosting 




14.06.02 




demonstrate ability to ice a cake 




14.06.03 




frost or ice at least one cake 
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MODULE 14.07 PREPARE AND BAKE CHOUX PASTRY 



Goal Statement 

The learning experiences in this module are designed to help each 
student learn the theory and techniques necessary to produce a variety 
of high quality choux pastry products. 



Learning Outcomes Student Activities 



The student should be able to: 


Note: Complete assignments 


14.4)7.01 




prepare choux pastry products, e.g. 
cream puffs, eclairs 




14.07^02 




list the steps and techniques to 
follow in producing choux pastry 
products 




14.97.03 




evaluate products according to 
established criteria 









^14 



- 208 - 



MODULE 14.08 PREPARE AND BAKE PUFF PASTRY 



bOd 1 o La Lcmen L 




The learning experiences in this module 
student learn the theory and techniques 
variety of puff pastry products 


arc ucj i^iICU iic i p c^u^n 

necessary to produce a 


Learning Outcomes 




thti student should be able to: 


Note: Complete assignments 


14.08.01 




prepare a puff pastry 
product 




14.0a^2 




state the procedures to follow in 
producing puff pastry 








prepare puff pastry for patty shells, 
turnovers, strudel. Napoleons 




14.08.04 




evaluate products using 
established criteria 
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MODULE 14.09 PREPARE GLAZES AND SAUCES 
Go al Sta tBfflent 

The learning experiences in this module are designed to help each 
student learn the theory and techniques required to produce glazes 
and sauces. 



Learning-Outcomes 


Student Activities 


The student should be able to: 
14.99.01 


Note: Complete assignments. 


make sauces from fresh, frozen and 
canned fruits 




14.09.02 




state procedures to follow to 
prepare fruit sauces 




14.09.03 




prepare a variety of fruit 




14.09.04 




State uses for fruit sauces 




14.09.05 




jnake and use simple syrup and 
fruit glazes 




14.0O6 




state the occasions when a glaze 
should be used 




14,09.07 




evaluate products according 
to assigned criteria 
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HOSPITAblTY/FOODS RESOURCE MATERIALS 



PI & Family Is Cowan, Beverly Copp-Clark 1980 

Pi Hnderstan dinq a nd Guiding Young Children Cowan, Everly Copp Clark 1980 

„^ O nd erstandi ng^d Guiding Young Children Baker; Read, Katherine and 
P2 Pane, Xenia F, 1980 

Child Jej?e lopffiefe^elected. Readings Brockham, bois and Whitely, John 
dohn ZuDek McClelland & Stewart Ltd. ISBN 0-7710-1555-7 

Childhood and AdoO^ceflce^fl Canada Ishwaran K. McGraw-Hill Ryerson 
1979 ISBN 0-07-0 82935-7 

The Person. His Begelaproen^ajroughout the Life Cycle Lidz, Theodore 

New York: Basic Becks 1968 Library of Congress 68-9443 

People and Change: Fami^yJlanaqemeiit Meiklejohn, Phyllis Curriculum 
Resource Books Series, McClelland and Stewart 1973 ISBN 0-7710-5826-8 

Introduction to Psychology; ProbTems^^mc^dures and Principle s 
Marx, Melvin H. Collier MacMillan Canada Ltd. ISBN 0-02-376850-9 

Psychology for Living Forehand, Garlie A.; Horner, Althea J.; 
P3 Malm, Marguerite and Sorenson, Herbert 1980 

Industrialization and Society, Sel ected^Sour^s^ Walsh, Gerald 
Curriculum Resource Books Series McClelland and Stewart 1971 
ISBN 0-7710-8810-8 

Food Preparation for Hotels, Restaurants^nd Ca^erias Haines, Robert G 
Chicago: .American Technical Society 1970 Library of Congress 68-20261 
(also Workbook) 

Management and Foods Seibert, Myrtle metric edition Ministry of 
P4 Education 1975 

Food Fundamentals McWilliams Wiley 

Instructor's Guide for the Teaching of Profess ionaT^ogJ<ij^q^ 
Folsom, LeRoi A. Prepared by the Culinary Institute of America; 
published by Institution's Magazines, Chicago 

Cooking for the Professional Chef. A Structuj^ed Approach Wolfe, 
Kenneth C. Van NostrandReinhold Company, Toronto 1976 (Litton 
Educational Publishing^ in.) ISBN 0-442-29505-7 

PI Prescribed - Family Studies 12 

P2 Prescribed - Home Economics 10 

P3 Prescribed - Guidance 8 - 11 

P4 Prescribed - Introductory Foods 11 
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iaJec hfljx^ye:-— The Fundamental Techniques of Cooking: An Illustrated 
Gua4e Pepin Jacques 1976 ISBN 0-671-79020-X 

LaMethod e^: — to^T-lus^tra ted Guide to the Fundamental Techniques of 
Cooicj^^g^ Pepin, Jacques Toronto: Fitzhenry and Whiteside 1979 
ISBN 0-8129-0836-8 



The- Pr-of es s iona T-Chef — Iflstitutiws/to^ume Feeding Management 1971 
1801 Prairie Avenue, Chicago, Illinois 60616 (Cahners Books ^ 221 
Columbia Avenue, Boston, Massachusetts 02116) 

Exploring Professional £aoici^ Ray, Mary Frey and Lewis, Evelyn Jone 
Charles A. Bennett Co. Inc., Peoria, Illinois 61614 

Professional Cooking and Baking Ray, Mary Frey and Dondi, Beda A. 
Bennett Publishing Company, Peoria, Illinois 61615 

Culinary Arts in the High School Paton, Brock W, Printed and Bound 
at District Resource Centre School District #37 Delta 



Practical Cookery Ceserani, Victor and Kinton, Ronald Bristol, 
Great Britain: Western Printing Services ISBN 7131-1055-4 
(metric and imperial) 

The theory of Catering Ceserani, Kinton S, Edward Arnold (ist 
Publ isher) 4th edition Butler and Tanner Ltd., Frame and London 
ISBN 0-7131-0193-8 

Quantity Food Purciiasing Koyschevar, Lendal H. John Wiley and 
Sons Inc. 1975 New York^ London ^ Toronto 

Nutrition for today Robertson, Elizabeth McLelland and Stewart 1975 



Practical Salad and Dessert Art Mbk^ Charles (CBI Publishing Co., 
51 Sleeper Street, Boston, Mass. 02210) Cahners Publishing Inc. 1973 
ISBN 0-8436-0570-7 

Understanding Baking Amendola, Joseph ahdAundbert, Donald E.i 
Medalist Publications Inc. 1970 (Cahners Publ ishing Company, 89 
Franklin Street, Boston^ Massachusetts 02110) 

The Bakers' Manual for Quantity Baking and Pastry Making Amendola, 
Joseph Hayden Book Company Inc^ RdebelTe Park^ New Jersey 



The Modern Patissier Barker * William Arco Publishing Company, 
219 Park Avenue South, New York, N.Y. 10003 ISBN 0-668-0469503 
metric 
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the Pastry Chef PhillipSi Bert J. Bonanza Books, U.S.A. _ 
Library of CongVess Catalogue Card Number 64-14092 (weights 
and imperial ) 

Practical Hors d'Oeuvre and Canape Art. A Pictorial Presentatiofl 

of Food Service Specialities Cahners Publishing Inc. ISBN 0-8436-2159-1 

The Big Beautiful Book of Hors d'Oeuvres Weinberg, J. Butterick 
Publishing 1980 




